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Sold in 31/2 and 5-gallon 
drums—both equipped with 
spout and U-Press-It Cap—for 
the individual user and in 30- 
gallon and 55-gallon drums for 
garages and other large users. 


Insure Winter Deliveries --Protect 
Your Cars and Trucks with an 
Absolutely Dependable, Permanent 
Non-Evaporating Radiator Glycerine! 


Here Are 7 Advantages 


Gives Absolute Protection 

Gives Permanent Protection 

Can Be Re-Used Year After Year 

Does Not Corrode Radiator or Engine Parts 
Non-Inflammable 

No Disagreeable Odors or Harmful Vapors 
Will Not Injure the Finish of Your Car 
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Also Manufacturers of 
These Quality 
Sausage Making Machines 


“BUFFALO” Silent Cutter 








Produces the finest quality sausage 
meat. 


Buffalo “Dump” Cutter sient iia 


UTS and empties a bowl of meat in 
three minutes. 


Absolutely sanitary—no hands touch the 
meat. 


Only one motor—saves power and first 
cost. 


Turns out more work, in less time, at lower No more river, troubles when 
cost than any sausage machine ever 
invented. “BUFFALO” Air Stuffer 


Acknowledged to be the peer of them all 
by the most prominent sausage makers in 
the country. 


Write for full information 


JOHN E. SMITH’S SONS CO. {Pose 


Patentees and Manufacturers “BUFFALO” Meat Mi 
50 Broadway Buffalo, N. Y., U.S. A. 


CUTTERS 

GRINDERS 

MIXERS Mixes meat most thoroughly in 
STUFFERS tenet time 


Backed by 57 years’ experience building 
quality sausage making machines 
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Better Merchandising of Pork Products 


Studies of Ham Production and Sales 


Show Factors Which Have Caused the 


Recent 


In discussing the “new competition” 
at the recent annual convention of the 
Institute of American Meat Packers, 
two outstanding needs of the meat in- 
dustry, as emphasized by speakers, were 
better efficiency in the plant and im- 
proved merchandising methods and 
practices to dispose of greater quanti- 
ties of meat and meat products at better 
profits. 


Conditions during the past year in 
the meat packing industry illustrate 
well the difficulties attendant on the 
profitable merchandising of meat and 
meat products. 


The time elapsing between purchase 
of the hog and disposal of many of the 
products ; the impossibility of forecast- 
ing accurately what future domestic and 
export demand and prices will be, and 
the difficulty of estimating closely live- 
stock supply and prices—these are but 
some of the factors which complicate 
operating and merchandising procedure. 


How can the merchandising of 
pork and pork products be put on a 
better business basis, and the large 
element of speculation that enters at 
the present time be reduced? 


The answer seems to be in research 
and further study of the problem. 

Many of the troubles of the packer 
come because he plans and operates on 
inaccurate information. He guesses 
when he should have facts. He forms 
opinions on information that is not re- 
liable. 

The element of speculation will al- 
ways enter, more or less, due to the in- 
terval between the time livestock is 
purchased and the products sold. But 
the hazard might be reduced if the in- 
dustry operated more on facts and less 
on guesswork and opinions. 

What facts are needed and how they 
can be obtained is a problem for the 
industry to decide. It is certain that 
the work cannot be done in a day nor 
«an it be done once and for all. It 
must be a continuous effort with all of 





the changing conditions taken into con- 
sideration, 


The following study of ham production and 
distribution, made by E. N. Wentworth, di- 
rector, and Rudolf <A. Clemen, assistant 
director, of the Armour Livestock Bureau, 
is a contribution of much interest on the 
subject of meat merchandising, particularly 
the selling of pork. There is contained in it 
a great deal of information of value to sales 
departments, meat packers individually and 
the packing industry in general. 


The Ham Situation 


By E. N. Wentworth and Rudolf A. 
Clemen 

While pork has become our leading 
meat food, the rate at which it is eaten 
is by no means uniform, and there are 
marked seasonal differences in the demand 
for the various cuts. The chief market 
for pork chops and spare ribs occurs dur- 
ing the fall; for bacon, during the winter 
season; and for ham, during the summer. 

The months of heaviest consumption for 
fresh pork and bacon correspond rather 
well to the period of greatest hog mar- 
keting, while the months of the heaviest 
consumption of ham correspond to the 
period of least hog marketing. The mer- 
chandising of hams, therefore, becomes 
an intricate problem, since a large part 
of the hams vended during the summer 
carry not only the original cost’ borne by 
the live hog, but also accrued storage 
charges. 

These costs, coupled with the uncer- 
tainty of the summer ham market at the 


Unsatisfactory Conditions 


time the surplus hogs are bought, intro- 

duce a speculative problem into the busi- 

ness that is of difficult solution whenever 

the hog price cycle is moving downward. 
Heavy Stocks of Product. 

Such an emergency has existed in the 
ham trade during the past summer, and 
the situation has been so extreme that the 
packing industry has cooperated as a unit 
in carrying on a ham sales campaign. 

In spite of relatively light hog market- 
ing, the stocks of sweet pickled meats in 
storage or process of cure have been the 
second largest since the war, and mer- 
chandising has been greatly restricted by 
the fact that the cost of the hogs out of 
which the 1927 hams, bacon and shoulders 
have been produced was three to four 
cents higher than the cost of those yield- 
ing the heavy stocks of 1924. In fact, the 
storage of hams that year was not 2 per 
cent more than in 1927, and no such han- 
dicap of price existed. 

Not only has the cost of these stocks 
limited the volume of domestic consump- 
tion, but foreign trade has well nigh dis- 
appeared in the face of the high American 
price level and the largest European hog 
production since the war. The packing 
industry therefore has had to crowd the 
normal volume sent to Europe into our 
over-loaded domestic market. 


Ratio of Hams to Total Carcass. 
The importance of the ham marketing 
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FIGURE IL—HOW HAM PRICES FLUCTUATED OVER A PERIOD OF YEARS. 
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problem can be measured from the stand- 
point of volume by comparing the weight 
of hams derived from the average hog 
with the total weight of carcass. 

A prime butcher hog weighing 221 
pounds yields about 14 per cent of hams, 
while tests on three grades of butcher 
hogs, somewhat heavier, show that hams 
from a good hog constitute 12%4 per cent 
of the carcass weight; from a fair hog, 
13 per cent; and from a common ‘hog, 
13%4 per cent. 

When the general run of hogs, which 
include packing sows as well as butcher 
hogs, is considered, the percentage of 
hams from the total kill varies from 12% 
to 12% per cent of the product. A recent 
test for a week this summer showed that 
hams form 12.64 per cent of the products 
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typical grades of ham on Jan. 1, 1927, the 
prices were 22'4c, 23c and 24%c. By the 
first of September these prices had fallen 
to 17%, 17% and 18c respectively. The 
decline in ham prices is even more re- 
markable when compared with the corre- 
sponding period in 1926. During the 
twelve months ending Sept. 1, hams have 
fallen in price approximately 10c per 
pound. 

Figure 1 presents the average price of 
16-lb. regular hams from 1905 forward as 
compiled by the U. S. Bureau of Agricul- 
tural Economics. 

It will be seen that a decided cyclical 
movement has existed in hams from 1905 
to 1927. From January, 1905, to April, 
1908, a distinct upward and downward 
movement was observable, while from 
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COMPARISON OF AVERAGE HAM AND BACON PRICES WITH HOG PRICES 

















FIGURE 2.—EFFECT OF HAM AND BACON PRICES ON HOG PRICES. 


from the hog and constitute 2034 per cent 
of the value. 

The average live weight of the hog has 
some effect on the ham percentage of total 
weight and the following table is of inter- 
est in this particular: 


SHORT CUT HAMS 


Percent of 
Live Weight Live Weight 
150 Ibs. 5.77 


Weight Hams 


8.65 Ibs. 5, 
200 Ibs. 11.54 lbs. 5.77 
250 Ibs. 15.03 Ibs. 6.01 
300 Ibs. 17.90 Ibs. 5.97 
350 Ibs. 19.45 Ibs. 5.56 
400 Ibs. 22.18 Ibs. 5.54 
450 Ibs. 24.95 Ibs. 5.54 
LONG CUT HAMS. 
Percent of 
Live Weight Weight Hams Live Weight 
150 Ibs. 13.03 Ibs. 8.68 
200 Ibs. 17.70 lbs. 8.80 
250 Ibs. 21.58 Ibs. 8.64 
300 Ibs. 25.90 Ibs. 8.63 


It is interesting to note that hogs 
weighing about 250 pounds give the maxi- 
mum yield of short cut hams, while hogs 
somewhat lighter, 200 pounds, give the 
maximum yield of long cut hams. In 
each case the yield grows less, as the 
hogs become lighter or heavier. 

Trends of Ham Prices. 


Interest in the trend of ham prices has 
been aroused during the past summer, be- 
cause of the tremendous drop in value 
since the opening of the year. For three 


January, 1909, to May, 1911, a second 
cycle occurred. A third, but less regular, 
cycle ran from April, 1912, to January, 
1914, while a fourth started with January, 
1914, and terminated in May, 1916. Dur- 
ing the war period the movements were 
irregular, and since the war they appear 
rather to be seasonal than responsive to 
long-time trends. 


Ham Price Trends Have Changed. 


The most striking point developed in 
these seasonal changes in ham is the great 
increase in the annual variability in price 
during the two more recent half-decades 
as compared to the two earlier ones. 
From 1906 to 1910 there was a mild up- 
ward bulge in the price curve during the 
latter months of the year, a condition 
which was also characteristic at the 
slightly higher price levels of the 1911- 
1915 period. 

During the war this seasonal increase 
was greatly accentuated, but there seemed 
to be a tendency toward two peaks, one 
in May and the other in October. From 
1921 to 1925 a pronounced difference in 
shape occurred, the fall peak moving for- 
ward to July, and November developing 
as the low point of the year. 

The significance of this change is not 
apparent, although it is probably due to 
the increased business of the smaller pack- 
ers in this field, which was especially stim- 
ulated by their direct assignment to sup- 
plying domestic consumption during the 
war. The resulting division of respon- 
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FIGURE 3.—SHOWING BOTH LONG-TERM AND SEASONAL VARIATIONS IN 
PRICE TRENDS. 
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sibility forestalls the planning and contro] 
necessary to produce a uniform flow of 
hams throughout the full season. 

The trade consequently develops , 
greater volume of sale or storage of hams 
in response to varying demand and supply 
conditions, and a more uncertain and up. 
stable price situation thereby prevails 
throughout the ham trade. Competition 
in ham sales is much more intensive than 
ten years ago. 

Ham and Live Hog Prices. 

Figure 2 shows the effect of hams jp 
controlling live hog prices. It will be 
seen that prices of the two tend to move 
in the same direction when conditions 
change. As might be expected, however, 
the variations in ham values are consjd- 
erably more extreme than in live hog 
values. For comparative purposes the 
prices of bacon are also included in this 
graph. 

While in general the variations in bacon 
prices compare closely to ham prices, 
some of the minor bacon changes help to 
explain price fluctuations in hogs which 
do not seem to be initiated by hams. It 
has been shown previously that the prices 
of cured products tend to parallel the 
prices of live animals, while the prices of 
fresh products tend to run inversely to 
the volume of hog receipts. Figure 2 
confirms a part of this generalization. 

While the foregoing statement is usually 
true, there are both long-term and sea- 
sonal variations in the relationship. These 
are illustrated in Figure 3 which shows 
the number of pounds of ham which a 
hundred pounds of live hog will buy. The 
period covered is from 1919 to the present. 
When hogs are relatively high priced, a 
smaller number of pounds of ham can be 
bought, and vice versa. 

War Influenced Prices. 


During the war when all kinds of hog 
meats were scarce, the other cuts from the 
hog made greater. relative advances in 
price than hams, and consequently played 
a larger part in determining the values 
of the live animal. 

This condition is depicted in Figure 2 
by the relatively greater volume of hams 
which could be purchased in 1919 and 
early 1920. The drop in values of the 
other cuts was quite decided in 1920 and 
1921, and even continued into 1922, so 
that the importance of hams as a factor 
in determining hog prices increased, and 
the volume of hams which could be pur- 
chased with the value of a hundredweight 
of live hog decreased. 

Beginning with October, 1922, condi- 
tions became more stable, although hams 
grew relatively cheaper throughout the 
packing season of 1925 and the early part 
of 1926. During the summers of 1926 and 
1927 hams rose to new price levels, which 
resulted in the slowing up of domestic ham 
consumption and a sharp reduction in ex- 
ports. 

Out of this situation arose the crisis in 
ham marketing of the past summer. 

A second measure of the importance of 
hams in determining hog prices is shown 
in the relative percentage which wholesale 
prices per hundredweight of ham, fresh 
pork, bacon and lard form of the per hun- 
dredweight price of live hogs. 

It indicates that ham was consistently 
higher priced than the other products 
throughout the entire period from 1913 
through 1926, and was therefore more in- 
fluential in determining live prices. It 
also shows the relative increase in impor- 
tance of fresh pork, and the stable rela- 
tionship of lard. 


Ham and Pork Stocks. 


Only a casual examination of Figure 3 
is necessary to demonstrate the seasonal 
fluctuation in the relationship between 
ham and live hog prices. Consequently 
another study was prepared to show the 
average relationship for the five years 
1922-1926. 

This verifies to a considerable degree 









he we es et 


mm © © & © © 69 Gat 


Pe ee age pe ap ae 








1927, 


Ntro} 
Ww of 


PS a 
hams 
upply 
un- 
eVails 
tition 
than 


NS in 
ll be 
Move 
itions 
vever, 
nsid- 
hog 
the 
this 


acon 
rices, 
Ip to 
vhich 
. it 
ITices 

the 
es of 
y to 
re2 


ually 
sea- 
‘hese 
1OWS 
ch a 
The 
sent, 
d, a 
n be 


hog 
1 the 
s in 
ayed 
lues 


re 2 
ams 
and 
the 
and 
86 
ctor 
and 
pur- 
ight 


ndi- 
ams 

the 
part 
and 
hich 
ham 


s in 


ep of 
own 
sale 
-esh 
lun- 


ntly 
acts 
913 
in- 
It 
or- 
ela- 


e3 
nal 
een 
itly 
the 


ars 











November 5, 1927. 


the fact that the period for high-priced 
hams has advanced into midsummer, and 
that the fall market is no longer as im- 
portant a factor in determining hog values. 
Of course the ideal situation will be ob- 
tained when price changes remain rela- 
tively at the same level. 

Under this condition the volume of 
storage hams plus the hams from the cur- 
rent supply of hogs would be in balance 
with consumptive requirements, and the 
hog business would more nearly approach 
a true manufacturing basis. 

The function of meat storage as a sta- 
bilizer is indicated by Figure 4, which 
presents the relation of storage of pork 
in the United States to receipts of hogs at 
68 markets. In general, it will be seen 
that storage is built up at periods of high 
receipts, and reduced toward the close of 
the periods of low receipts. The inverse 
trends of the two curves are distinctly 
depicted. 

It is obvious that the costs at which the 
storage stocks have been built up must 
play an important part in determining the 
values of the hogs received on the markets 
during the periods of slack receipts. It is 
also obvious that the degree of seasonal 
fluctuation in receipts has an important 
competitive effect on the costs of storage 
incurred by packers in carrying provision 
stocks over to the late summer and early 
autumn. 

The Composition of Pork Stocks. 


The classes of pork in storage vary 
somewhat in proportion with the different 
seasons of the year. The following table 
presents the average percentage of each 
class of pork stocks in storage monthly 
for the period of five years 1922-1926. 


—Sweet Pickled Meats— Total 
Reg. Skd. D. 8. Stocks 

Mo. Hams Hams Picnics Bellies Meats 1,000 
lo % % Lbs. 


32.6 19.2 9.2 15.7 23.3 219,364 
82.55 18.5 9.3 16.5 23.2 245,624 
30.7 16.9 9.8 16.8 25.8 259,717 
29.5 17.6 9.4 16.8 27.8 264,697 
- 20.7 166 89 17.0 27.8 262,375 
- 20.0 15.7 8.7 17.4 29.2 269,214 
- 27.4 168 9.3 15.8 30.7 262,317 
- 25.0 18.4 9.8 15.1 31.7 247,017 
- 25.2 21.1 9.4 13.2 30.6 201,106 
- 27.3 25.9 7.0 13.5 26.3 159,970 
31.0 27.1 6.4 15.8 19.7 152,481 
82.7 23.5 8.6 16.1 19.1 192,360 


The characteristic differences in the 
next table as compared to the average 
conditions presented in the preceding one, 
are the increased proportion of regular 
hams early in the year, with a drop below 
average-in the summer months; the in- 
creased percentage of skinned hams 
throughout ‘the same months; the normal 
proportion of picnics; the relatively large 
stocks of bellies early in the year which 
were reduced to average after March; and 
the shortage of dry salt meats brought to 
usual ratio only in August. 

Figure 5 presents the stocks of provi- 
sions at seven leading markets—Chicago, 
Kansas City, Omaha, E. St. Louis, St. 
Joseph, Milwaukee, and St. Louis—with 
the fluctuation in the proportions of each 
kind of stocks over a period of five and 
a half years. It will be observed that 
1927 was not unusual in relation to any 
years except 1926 and 1922. 

Disturbing Factor Last Winter. 

Ham stocks were relatively high on 
Jan. 1 of this year, although not as high 
as in November, 1924 or 1922. Possibly 
the most disturbing factor in the situa- 
tion last January was the fact that ham 
stocks on a percentage basis had continued 
to increase for two months following the 
normal time at which stocks begin to de- 
crease. 

These data are presented graphically in 
Figure 6, which shows the rise in the pro- 
Portion of hams in storage throughout the 
early fall, and especially the increase in 
Storage of heavy hams (skinned hams) in 
October and November. It is rather inter- 
esting to observe that the storage of pic- 
nics and of sweet pickled bellies is rela- 
tively uniform throughout the year. 
Measured by the standard of the fore- 
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FIGURE 4.—HOW MEAT STORAGE ACTS AS A STABILIZER. 


going percentages, the stocks of hams 
were not out of balance in 1927. Perhaps 
the serious nature of the problem was de- 
veloped by a comparison with the ham 
stock situation in 1926, rather than by 
comparison with the five-year average. For 
purposes of information the corresponding 
percentages and stocks in 1927 are pre- 
sented: 


——Sweet Pickled Meats—— Total 
Reg. Skd. dD. S. Stocks 
Hams Hams Picnics Bellies Meats 1,000 
% % % % % Ibs. 
Jan. ... 37.4 19.7 8.9 21.5 12.5 173,000 
Feb. .. 35.7 19.0 9.5 20.8 15.0 194 164 
Mar. .. 33.3 18.9 9.6 19.1 19.1 225,656 
Aye, 3-332 20.1 9.5 16.8 21.3 244,373 
May ... 29.6 20.4 8.8 17.7 23.5 263,198 
June .. 28.1 20.1 8.6 17.2 26.0 284,977 
July ... 24.3 21.8 8.4 16.2 29.3 295,988 
Avg”. 2.7 23.1 8.0 15.5 81.7 280,142 


Price Variations on Grades of Ham. 

In general, 10-12 pound hams are in 
greatest demand, although when they are 
properly shaped, 8-10 pound weights are 
even more widely preferred in the family 
trade. 

Another study presents price differen- 


tials and variations on four classes of ham 
—regular sweet pickled hams, 12-14 
pounds; skinned sweet pickled hams, 16-18 
pounds; skinned sweet pickled hams, 20- 
22 pounds; and skinned sweet pickled 
hams, 25-30 pounds. 

When ham stocks are relatively large 
there is a considerable margin between the 
price levels for the different grades, but 
when the stocks are small the margin 
tends to narrow. For example, in 1921 
and 1922 ham stocks were relatively low 
and prices moved close together. The in- 
creased stocks of 1923 brought about a 
widening of the margin which continued 
well through 1925. 

The sudden drop in the volumes of 
stocks in 1926 brought prices more sharply 
together, especially in the spring and early 
summer months, but the growth of the 
stocks in the fall again produced a wider 
margin. In times of scarcity heavy hams 
run only two to three cents per pound be- 
low the top grade, but in times of heavy 


(Continued on page 44.) 












































PROVISION STOCKS AT SEVEN LEADING MARKETS 
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FIGURE 5.—HOW PROVISION STOCKS VARIED OVER FIVE-YEAR PERIOD. 
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Foreign Sausage Casings Are Being Admitted 


After December lst animal casings of 
foreign origin will not be admitted to the 
United States without an accompanying 
health certificate from a recognized official 
of the country from which they came. 

Details of this new regulation were pub- 
lished in THE NATIONAL PROVISIONER of 
October 22 

Details of Latest Order. 

Five countries, including Russia, already 
are in position to furnish the necessary 
certificates which must accompany all ship- 
ments of sausage casings to the United 
States after December 1, 1927, the date on 
which B. A. I. Order 305 goes into effect. 

These countries are Algeria, the Nether- 
lands, New Zealand, Russia and Vene- 
zuela, according to Circular Letter No. 
1495, dated October 22, of the Bureau of 
Animal Industry. 

B. A. I. Order 305 provides that all ship- 
ments of casings exported to this country 
must be accompanied by a certificate 
which is signed by the official having 
jurisdiction over the health of animals in 
the country in which the casings orig- 
inated, and which states that the casings 
were derived from healthy animals which 
received ante-mortem and post-mortem 
veterinary inspection at the time of 
slaughter, and that the casings are clean 
and sound and were prepared and handled 
only in a sanitary manner and were not 
subjected to a contagion prior to exporta- 
tion. 


Help to the Trade Needing Casings. 


In view of the fact that a number of 
foreign countries which export casings 
have not had such an official, whose sig- 
nature could be attached to the certificate, 
and in order to make certain that as many 
countries as possible would be in position 
to furnish the required certificates by the 
date required, the Committee on Sausage 
of the Institute of American Meat Pack- 
ers, together with a group of representa- 
tives from the casings industry, took steps 
several months ago to obtain the proper 
title of the official in each country. 

All titles obtained by the Committee 
have been submitted to the B. A. I. for 
approval and verification, as a means of 
avoiding any complications which might 
arise if casings were shipped under a cer- 
tificate which did not bear the proper title. 

The B. A. I. has stated that the certi- 
ficates in all cases must read exactly as 
provided in the order, and that the titles of 
officials having jurisdiction over the 
health of animals which appear on the cer- 


tificate must correspond exactly with 
those which have been approved by the 
B. A. I. 

Countries from which casings will be 
admitted will be announced from time to 
time, with the title of the official whose 
certificate must accompany the shipment. 
An announcement concerning five coun- 
tries—Russia, Holland, New Zealand, 
Algeria and Venezuela—is given here, in 
the following official order from Washing- 
ton: 

To inspectors in charge of meat inspec- 
tion and animal casing importers: 

Certificates required by B. A. I. Order 
305 and instructions issued thereunder, 
which bear the official titles of the high 
officials of the respective foreign countries 
as specified below, will be acceptable with 
animal casings offered for importation into 
the United States on and after December 


, 1927. 
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The certificates must also bear the sig. 
nature of the high official of the nationg] 
government having jurisdiction over the 
health of animals in the foreign country jp 
which the casings originated, but owing to 
the fact that the high officials are changed 
from time to time it is impracticable to 
publish their names. 

Official Title 
Director of Agriculture 
Director of State Vete- 

rinary Services 
Minister of Agriculture 
Chairman, Committee 

on Veterinary Affairs 

of the Soviet of 

Labor and Defense 
Director of the Na- 

tional Department of 

Health Venezuela 

Additional official titles will be pub- 
lished when received from other foreign 
countries. 


Foreign Country 
Algeria 
The Netherlands 


New Zealand 


Russia 


U. G. HOUCK. 
Acting Chief of Bureau. 
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Meat Trade and Casing Situation in Germany 


(Staff Correspondence of The National Provisioner.) 


Hamburg, Oct. 20, 1927. 

Hog supplies all over Germany are large 
and prices have weakened a little, being 
70 marks per 50 kilos live weight, after 
they had gone up to 75 and 78 marks 
four weeks ago. 

The feed crop in Germany has been de- 
stroyed to some part by inundations and 
wet weather, but on the other hand grain 
which would have been used for human 
food has been spoiled by the wet weather, 
so that it has to be fed to cattle and hogs. 
The crop has been enormous this year 
and would have been a record one for 
many years if it had not been curtailed 
by natural disaster. 

Also cattle prices are not as high as 
have been expected for this time of the 
year, for the same reasons as with hogs. 

Imports of meat products from the 
United States consequently have been less 
this year, also partly caused by the higher 
duty for meats since August 1, 1927. The 
Baltic states have a big surplus this year 
of hogs, and if the English market does 
not help them they will have to be shipped 
to Germany and will fetch low prices. 

Sausage Making Booms in Germany. 

No imports can take place from Poland 
on account of the tariff war already three 
years old. Denmark is sending all her 
surplus of cattle, live or in fresh dressed 
state, to Germany, mostly to the Ham- 
burg market. Sweden is furnishing Nor- 
way, which country never can feed herself 
from her own meat production. 

Sausage making is going on in Ger- 


many as seldom before. The big sausage 
factories have already commenced to ex- 
port their products, and there is all prob- 
ability that during 1928 the German meat 
industry will be helped by Government 
certificates, which will be given with each 
lot of manufactured meat product, for 
which a certain amount and quantity of 
feed-stuff, especially for hogs, can be im- 
ported afterwards free of duty. 

The casing situation is a very peculiar 
one. The new United States order be- 
coming effective after the lst of December, 
1927, will exclude all casings for which no 
certificate can be furnished that the ani- 
mals from which these casings come have 
been inspected anti-mortem and post-mor- 
tem. 

If executed to the letter, this law will 
shut out ail Chinese hog casings and 
Asiatic, Russian, Persian and Turkish 
sheep casings. The United States sau- 
sage-maker can do without Chinese hog 
casings, but he cannot do without Russian 
sheep rings, as these are of such a quality 
that they are the best in the world, both 
in size and quality. How this new United 
States law will influence the trade with 
hog and sheep casings remains to be seen. 


_ LED. NOTE.—The correspondent evidently 
is not informed on the action of the U. S. 
government in admitting fore gn casings, as 
reported in THE NATIONAL PROVISIONER 
of October 22, and elsewhere in this issue. 
Already permission has been granted for im- 
ports from Russia, Holland, New Zealand, 
Algeria and Venezuela, and others will be 
granted as soon as satisfactory certificates 
are received.) 


Situation in Beef Casings. 


Prices for salted and dried beef rounds 
keep high and will do so all winter 
(Continued on page 28.) 
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Our Experiment Station at Ann Arbor is equipped to make tests on a problems involving evaporation, crystallization, heat transfer, etc., at 
commercial scale (under the direction of Prof. W. L. Badger) on a moderate charge. 
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HARVEY, ILL. (Chicago Suburb) 


























at 1 


-~ «5 ott 20 6m SO 








the Sig. 
national 
ver the 
intry in 
WING to 
hanged 
able to 


ountry 
erlands 


ind 


> ~pub- 
foreign 


ns’ 


any 


jUuSage 
ae) ex- 
prob- 
meat 
iment 
- each 
, for 
ty of 
e im- 


culiar 
r be- 
mber, 
>h no 
- ani- 
have 
‘mor- 


will 

and 
rkish 

sau- 

hog 
ssian 
ality 
both 
nited 
with 
seen. 
ently 
U. S, 
Ss, as 
NER 

















November 5, 1927. 


NATIONAL PROVISIONER 


Chicago and New York 


Official Organ Institute of American 
Meat Packers 





Published Weekly by 


The National Provisioner, Inc. 
(Incorporated Under the Laws of the State of 
ew York) 


at the Old Colony Building, 407 So. Dearborn 
.. Chicago. 


Eastern Office, 55 West 42d St., New York. 
Otto v. Scneanx, President. 
Paut I. Avpricnu, Vice-President. 
Oscar H. Cirrus, Sec. and Treas. 





Paut I. Atnrtcn, Editor and Manager 





GENERAL OFFICES. 
Old Colony Bidg., 407 So. Dearborn St. 
CHICAGO, ILL. 
Telephone Wabash 6742, 0743, 3751. 
Cable Address “Sampan,” Chicago. 
EASTERN OFFICES. 


65 West 42d St., New York 
Telephone Chickering 3189 


Member 


AUDIT BUREAU OF OCOIRCULATIONS 
ASSOCIATED BUSINESS PAPERS, INC. 








Money due Tue Natrowat Provisionzr should 
be paid to the Chicago office. 

Correspondence on all subjects of practical 
interest to our readers is cordially invited. 





Subscribers should notify us by letter be- 
fore their subscriptions expire as to whether 
they wish to continue for another year, as 
we cannot recognize any notice to discon- 
tinue except by letter. 





TERMS OF SUBSCRIPTION INVARIABLY IN 

ADVANCE, POSTAGE PREPAID. 
United States....... coteecvceccesecscccGhO0 
AREA Pr sabe eeneetiasens “GOO 

All Foreign Countries in the Postal 
Se. OT OOP soc ccd dens seccovecces O00 
Single or Extra Copies, each........... .10 
Numbers. each. .....ccccccsccccce’ SS 











Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday 
before 11 a. m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
Nationat Provisioner, Old Colony Bldg., 
Chicago, /Il. 

This will aid us in obtaining proper 
service for you from the Post Office. 











Production and Consumption 

Today, in industry generally, mechanical 
devices and better organization make it 
Possible for 67 men to produce as much 
as 100 men turned out in 1900, according 
to the National 


Board. This improvement in production 


Industrial Conference 
has been made despite a general reduction 
in the working hours. 

Industrial efficiency, as expressed in 
labor-saving devices, has multiplied the 
available stock of commodities and manu- 
factured goods and has brought into 


popular if not almost universal use many 


articles classed as luxuries until mass pro- 
duction was engaged in. 
Packers who are 


seeking ways and 
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means of meeting the new competition 
may find much food for reflection in the 
foregoing statements. The meat packing 
industry has made wonderful strides dur- 
ing the last decade in simplifying methods 
and processes, 


and 


standardizing operations 
replacing costly hand labor with 
mechanical devices. But much remains to 
be done. 

A more complete mechanization is pos- 
sible, and must come before the industry 
will be in the most favorable position to 
meet this competition we hear so much 
about, and enlarge its markets and secure 
a greater per capita consumption of its 
products. 

It is not meant by this that meat prices 
are unjustifiably high, or that they are out 
of line with livestock and processing costs. 
For they are not. 

Reductions in processing costs through 
better efficiency and the savings passed 
on to the public would enlarge markets, 
encourage increased per capita consump- 
tion and be in line with the progress made 
in other industries, some of which are 
direct competitors of the meat industry. 

What is possible in other industries, gen- 
erally speaking, is possible in the meat 
packing industry. 

Powdered coal and oil-burning equip- 
ment in the boiler rooms, turbines and in 
in the 


rooms, mechanical conveyors, specialized 


some cases oil engines engine 
time and labor saving equipment in the 
processing departments, time studies, pro- 
duction bonuses and other incentives for 
greater production, and full use of the 
many up-to-date machines and appliances 
now on the market, are but some of the 
available tools for cheaper production that 
the industry as a whole is not taking full 
advantage of. A more universal use of 
them would work wonders in reducing 
costs and keeping them low. 

Forward-looking men in industry are 
working for still greater economy in pro- 
duction. They are predicting that in 
twenty-five years, if present progress is 
maintained, forty-five men will be doing 
the work it requires 67 men to do today. 

It is up to the packing industry to get 
busy and keep busy on production prob- 
lems. Meat will always be a part of the 
diet of the American people, but there 
have been too many examples of substi- 
tutes replacing originals to think that meat 
will always retain its place unaided. If 
substitutes can be sold cheaper than meat, 
these substitutes will, in part at least, re- 
place meat. 

The packing industry must keep pace 
with the production advancement of other 
industries if it is to retain and increase its 
markets at home and abroad. 
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Thanks for the Kind Words 

THE 
Packers’ 
Convention Number, reporting the Insti- 


Following the appearance of 


NATIONAL PROVISIONER’S annual 
tute meeting of 1927, the usual number of 
congratulatory letters and telegrams have 
been received. 

What seems to surprise the trade every 
year is the fact that this big issue, num- 
bering more than 200 pages, can be put in 
the mails, with convention report and pic- 
tures complete, only three or four days 
after the convention adjourns. 

The answer is in one word—“Coopera- 
tion”—a word the meat industry is familiar 
with from frequent repetition, but which 
is not practiced in the trade as often as it 
is preached. 

In the matter of the Packers’ Convention 
Number, however, there is splendid co- 
operation from all concerned—advertisers, 
the Institute staff and others connected 
with convention activities, and every last 
person belonging to the mechanical and 
editorial organization of THE NATIONAL 
Provisioner. To them belong the credit 
which our old friend the “Boss” puts into 
verse in his annual letter of appreciation 
as follows: 

Cincinnati, O., Nov. 2. 
Editor THE NATIONAL PROVISIONER: 


The writer feels, although he had to stay 
at home at the doctor’s behest, that he 
will know as much of what has been going 
on at the convention as the ten representa- 
tives of his firm, The Cincinnati Butchers’ 
Supply Company, who attended it. 

THE NATIONAL PROVISIONER’S big Con- 
vention Number gives full detailed de- 
scriptions of the events of the convention, 
and my careful reading of them will 
thoroughly post me. 


But it is a mystery to me, and no doubt 


to many others, how THE NATIONAL 
PROVISIONER is able by the following 


Saturday to have its Convention Issue, 
consisting of 208 pages of convention 
matter and advertising, including 104 illus- 
trations, ready for distribution. This re- 
quires experienced, masterly management 
and close active cooperation of the staff. 
Here is my recognition of this successful 
work: 
THE PROVISIONER I choose 
To read best convention news; 
Ev’ry session it reports 
And the meetings of all sorts; 
It has “VISION” in its name 
And acts truly up to same. 
For the packers’ benefit 
THE PROVISIONER does its bit. 
Yours very truly, 
CHARLES G. SCHMIDT, 
President, The Cincinnati Butchers’ Supply 
Company. 
It is modestly admitted that what the 
about THE 


VISIONER’S efforts to give the trade the best 


“Boss” says NATIONAL Pro- 


of everything is probably true. The most 


successful packers and sausage manufac- 


turers have a very profitable motto— 
“Quality and Service’—and that’s our 
aim, too! 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Paraffine Bologna 


A packer in the south has been having 
considerable trouble with his paraffine 
bologna. He says: 

Editor The National Provisioner: 

We would very much appreciate your furnishing us 
a good formula for the making of paraffine bologna. 

We are particularly anxious to know the best 
process for paraffining bologna, as we are having quite 
a bit of trouble with the paraffine becoming brittle 
and breaking off in shipping. 

For paraffine bologna sausage use the 
following curing formula -for 360 Ibs. 
meat: 10 lbs. salt; 2 lbs. granulated sugar; 
12 oz. nitrate of soda or saltpetre; 2 gal- 
lons No. 2 ham pickle, 50 degs. strength. 
It must be sweet. 

Use this curing formula, inspect all 
meats and see that they are in good con- 
dition when going into cure. 

Grind the meats through one-inch plate 
of hashing machine; cure beef and pork 
separately; weigh off in proper propor- 
tion 360 lbs. fresh meat; put in mixing 
machine, adding dry cure ingredients 
only; mix for about three minutes and 
then put in a clean curing tierce. 


Do not pack the meat in too tightly. 
Then pour the No. 2 ham pickle over the 
top of the meat in the tierce, and cure in 
a cooler temperature of 36 to 40 degrees 
for from five to seven days. 

In chopping the meats use a very lim- 
ited quantity of crushed ice. Paraffine 
product should not contain too much 
moisture, as the moisture has a tendency 
to work through the bag and blister the 
paraffine, and also causes the meat to fer- 
ment puickly. 

It is not necessary to chop the meats 
for paraffine bologna too fine; just a me- 
dium cut. Stuff in cloth bags tightly and 
put in cooking tank and cook at a tem- 
perature of 160 degrees Fahr. for about 
two hours. This depends entirely upon 
the size of the bag used. 

At the expiration of the cooking time, 
remove from cooking tank promptly and 
rinse off with warm water to remove sed- 
iment and grease that may accumulate 
during the cooking process. 

Then allow the cooked product to hang 
in a natural temperature until the bag is 
thoroughly dry, as the hot paraffine wax 
will not adhere to a moist bag. It may 
appear that the bags are well covered, but 
the moisture will ooze out between the 
bag and paraffine wax and the wax will 
chip off. Where the bags are thoroughly 
dry there is little difficulty in getting a 
good coat and practically no danger of 
the wax chipping and breaking off. 

Use paraffine wax at 118 to 120 melting 
degree, and bring the temperature of the 
paraffine wax up to 175 degrees Fahr. 
Then dip the bags momentarily in the hot 
paraffine wax. Allow the product to re- 
main in the hot paraffine wax while count- 
ing three. In some cases the product is 
dipped twice in this wax. After the prod- 


uct is dipped, handle very carefully so as 
not to break the paraffine coating on the 
outside of the bag. 


Put in a cooler at a temperature of 45 
to 50 degrees, and allow to remain there 
until packed for shipment or sale. Reg- 
ulate manufacture in accordance with 
sales outlet, so that the product will al- 
ways be shipped or sold as strictly fresh 
as possible. 


a 
Fancy Breakfast Sausage 


A sausage maker in the west requests 
information on fancy link sausage. He 
says: 

Editor The National Provisioner: 

Will you kindly give us your ideas on how to 
make fancy link sausage in sheep casings, to be 
packed in 1 lb. boxes? 

Complete formula and directions for 
making fancy link sausage according to 
standard practice was given on this page 
of THE NATIONAL PROVISIONER on October 
8, 1927. 

Here is another formula and method 
furnished by an expert German sausage- 
maker. He says: 

To make good link sausage use pure 
pork meat and some tripe, in the follow- 
ing proportion: 

90 lbs. regular pork trimmings 
10 lbs. tripe 
For seasoning use: 
2% lbs. salt 
4 oz. sugar 
6 oz. ground pepper 
2 oz. sage 

The pork meat is cut in small pieces, 
and mixed well with the spices, then 
ground through the finest plate of grinder. 
The meat is allowed to stand for 2 hours 
in a cool place, 45 degs., after which it 
is mixed with the tripe which has been 
ground twice through the finest blade of 
enterprise. 

The meat is stuffed in small sheep cas- 
ings; care should be taken that the casings 
are thoroughly dry. After stuffing, the 
sausage should dry out for at least an 
hour before packing in boxes. 

Tripe is used in fresh pork sausage for 
the reason it absorbs the surplus moisture 
in the meat, which gives the product 
greater keeping power. This is an im- 
portant factor, especially when the prod- 
uct is to be packed in boxes. 





Making Sausage 


Sausage-makers, small or large, — 
are invited to use this department 
of THE NATIONAL PROVISIONER in 
obtaining information concerning 
the formulas, methods or details 
of operation. Questions will be 
answered promptly and in as full 
detail as possible. General articles 
on the subject of sausage-making 
also will be published from time 
to time. 

Address your inquiries, sugges- 
tions or criticisms to THE Na- 
TIONAL PROVISIONER, Old Colony 
Building, Chicago, III. 














Trouble in Meat Canning 


A Southern packer has started to put 
up canned meat and is not having good 
luck with it. He says his cans puff, and 
he wants to know how to overcome this, 

He writes: 

Editor The National Provisioner: 

On our first batched of canned meat packed in a 
No. 2 sanitary can we find that most of the cans 
are puffing, and we will appreciate having you ad- 
vise us how to remedy this defect so that the tops 
of the cans do not puff. 

Naturally, after we put the cooked meat and hot 
liquid into the cans we seal them, and again immerse 
for a short period of time in boiling water. 

In putting up the canned meats we want to know 
if we should use any kind of soda or other material 
in order to preserve the quality of our product, and 
also to keep the sanitary cans from puffing. 

This packer is evidently inexperienced 
in canning meat. This is a science that 
requires experienced and expert super- 
vision if proper results are to be obtained. 
No packer should attempt meat canning 
without an experienced canning foreman. 

In this case the cans bulge because of 
bacterial action in the meat, set up through 
insufficient sterilization. 

After the meat is in the can and the can 
sealed, every portion of the contents must 
be subjected to heat for a sufficient length 
of time to kill all organisms, otherwise 
spoilage will result. 

Each canner must determine for him- 
self how his products will be sterilized. 
It is obvious that, due to the large num- 
ber of products placed in cans and the 
large number of different sizes of cans 
used, no definite information can be given 
on this point. 

It should be remembered, however, that 
too much heat after canning tends to cook 
and break up the meats within the can; 
too little will result in spoilage later. 

Also the nature of the product within 
the can must be taken into consideration. 
It is obvious that not as much care needs 
to be taken when sterilizing canned hash, 
for example, as tongues. In the former 
case the meat is finely divided, and the 
heat will penetrate to the center of the 
can more quickly than in the case of large 
pieces of meat. 

Also, in the former case, too much heat 
in sterilizing will have little or no effect 
on the product. When large pieces of 
meat are sterilized the product will be 
damaged if too much heat is used. 

There are only two suggestions that can 
be made to this packer. One is that he 
employ persons experienced in meat can- 
ning. The other is that he experiment 
and work out his own processes. 

If the work is properly done there is no 
need to use soda or any other material 
to preserve the contents of cans. 


Xo 


What are the yields in cutting 
carcass beef, New York or Phila- 
delphia style, compared to the 
Chicago method? Ask THE 
BLUE BOOK, the “Packer’s En- 
cyclopedia.” 
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Trouble With Ropy Pickle 


A curer in the Middle West is having 
trouble with his hams and bacon. He 
says: 

Fditor The National Provisioner: 

We are experiencing some difficulty with our brine 
hams becoming jellied-like. 

We are also receiving complaints that the bacon 
curls up too much when it is being fried. 

We will appreciate any help you can give us. 

It is not understood clearly what this 
inquirer means when he says his “brine 
hams become jellied-like.” It is presumed 
that the trouble is with the brine, and not 
with the hams, and that his difficulty is 
due to ropy brine. 

If this is the case there is nothing to 
do but to dispose of all of the pickle on 
hand, to sterilize all of the equipment and 
to start over fresh. 

Ropy pickle is caused by bacterial ac- 
tion, and the only way to correct the situ- 
ation is to clean thoroughly all receptacles 
that have contained it, and to start with 
new pickle in the cleaned containers. 

On the limited information given it is 
difficult to suggest a reason for the bacon 
curling up when it is fried. 

If this inquirer is not skinning the bacon 
before slicing, it is suggested that he do 
this. Bacon sliced with the rind on usually 
curls more or less when cooked. 

Curing Pickle and Temperatures. 

Another expert adds: 

It is possible that too mild a pickle is 
used, and perhaps the meats are cured at 
too high a temperature. 

The pickle used should not be less than 
70 degs. strength, and the curing temper- 
ature 36 to 38 degs. This is a very mild 
cure. If cellar temperatures run higher 
than 36 to 38 degs. the pickle should be of 
76 degs. strength, and the meat overhauled 
3 days after being in cure, and 5 and 10 
days thereafter. 

Too much sugar in curing might be the 
cause of. bacon curling up and turning 
dark. However, the fault might be in the 
irying. Possibly slices are cut from wide 
bacon, making a very long cut, or the 
skillet might be too hot. 

cig ea 


Curing Containers 


A subscriber in the West requests in- 
formation concerning containers for cur- 
ing meats. He says: 

Editor The National Provisioner: 

Is there any reason why one should not cure pork 
of any description in brine in galvanized containers, 
or other meats such as beef and veal? 

It is not considered safe practice to use 
galvanized iron containers in which to cure 
meat. They are all right for other pur- 
poses, such as for temporary storage and 
for processing containers. 

Iron is galvanized by laying a thin layer 
of zinc over the iron. Unless the work 
is very carefully done, with no intention 
to economize in the amount of zinc used, 
there are very sure to be spots where the 
zinc is very thin, or where it is absent al- 
together. 

When this is the case conditions are 
such as will cause rapid deterioration of 
the iron through electrolysis—two dis- 
similar metals in contact with brine which 
act as an electrolite. 
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The dissolution of the iron would cause 
an undesirable sediment in the pickle, and 
it is almost certain that the meats would 
be discolored. It is doubtful, also—if this 
plant is inspected—that regulations would 
permit the use of galvanized containers. 

ee et 


Rendering Dead Animals 


A subscriber in the Middle West con- 
templates entering the rendering business, 
and desires information. He says: 

Editor The National Provisioner: 

Please state what you consider the best practice 
in the rendering of dead animals and the making of 
tankage. Please furnish me a good formula for 
making tankage. 

Renderers are having much success with 
the dry rendering system, which has been 
discussed at different times at great length 
in the pages of THE NATIONAL PROVISIONER. 

Before rendering carcasses as indicated, 
the hide should be removed and the car- 
casses shredded. 

The rendering equipment should be the 
strongest, sturdiest and _ best-designed 
available. The dry rendering system pro- 
vides small units for handling the product 
fresh from the slaughtering floor. 

The cooking is done in closed tanks, 
minimizing danger of oxidation while 
cooking. All of the 40 per cent of am- 
moniates which go into solution in the 
tank water is recovered complete, and the 
resultant cracklings command a_ high 
price. This system also eliminates the 
vile odors which usually emanate from the 
tank house. 

After rendering, some good form of 
press should be installed to produce the 
lowest possible fat content. For example, 
a new press has been put on the market 
recently which lowers the fat content in 
cracklings from 2 to 7%. 

When carcasses are properly shredded 
and cooked they will produce the highest 
grade of rendered fats and cracklings, 
which will net in the cake form about $60 
to $75 per ton. This product when ground 
up in a swing hammer mill and sacked 
brings $75 to $85 per ton as stock or 
poultry food. 





27 





Brands & Trade Marks | 


t 
| 
! 











How’s Your Tank House? 


Don’t let inedible offal lie 
around the plant for hours be- 
fore it goes to the tank. 

If you do the place will smell 
to “high heaven.” 

Cook everything promptly. 

Where the plant is small and 
accumulation slow, arrange the 
kill so that offal can get to the 
tank in a reasonable length of 
time. 

Don’t think, just because you 
don’t notice the smell around 
your plant, that no one else 
does. 


The tank house can give the 
whole plant a bad name if im- 
properly operated. 

Keep the plant cleaned up all 
the time. Then adopt modern 
means to overcome unpleasant 
odors unavoidable in processing. 











In this column from week to week will 
be published trade-mark applications of _in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by- parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 








TRADE MARK APPLICATIONS. 

The Wm. F. Schluderberg-T. J. Kurdle 
Co., Baltimore, Md. For cured pork, 
which after curing is placed in a mold and 
cooked, the same being prepared of pig 
jowls. . Trade Mark: “CHEEREE 
PORKEE. Application serial No. 251,633. 
Claims use since June 1, 1927. 


CHEEKEE PORKEE 


The Cudahy Packing Co., Chicago, IIl. 
For dry sausage. Trade Mark: VALEN- 
TINO BRAND. Serial No. 233,707. 
Claims use since Aug. 25, 1926. 


Pioneer Food Products Co., Newark, 
N. J. For canned meats, corned beef, 
sausage meat, Vienna style sausage, tripe, 
potted meats, corned beef hash, minced 
collops, country-style sausage, Oxford 
sausage and veal loaf. Trade Mark: 
FAIR MAID. Application serial No. 241,- 
958. Claims use since Dec. 15, 1926. 

Frank N. Gurr, Artesia, Calif. For 
frankfurter sausage in an envelope of 
dough and fried in grease. Trade Mark: 
A frankfurter sausage superimposed on a 
bun and the words FLOATING 
WIENER. Application serial No. 233,461. 
Claims use since Aug. 17, 1926. 








BORAX MEATS FOR SCOTLAND. 

Shipments of export meats to Scotland 
preserved by the use of borax come under 
the same prohibitory terms as English 
shipments. Meat intended for re-export 
can be packed in borax, however. The 
federal meat inspection notice is as 
follows: 

Under the public health (preservatives, 
etc., in food) regulations of Scotland of 
1925, as amended July 1, 1927, bacon, ham, 
etc., containing preservatives such as 
borax are prohibited sale in Scotland. 
Therefore, the use of borax should be dis- 
continued on meats shipped from the 
United States for consumption in Scotland. 
However, inspectors in charge will issue 
preservative certificates at exporters’ risk 
for meats packed in borax for Scotland, 
provided that for each consignment the 
exporter shows on his application (M. I. 
Form 116-A) that the meat is intended for 
reexport from Scotland in accordance with 
the Scottish regulations. 

beisiny Eee 

MEAT INSPECTION CHANGES. 

Recent meat inspection changes are 
announced by the U. S. Bureau of Animal 
Industry as follows: 

Meat Inspection Granted.—Palestine 
3rand Kosher Wurst Factory, 135-137 
South Eighth St., Brooklyn, N. Y.: *Lake 
View Packing Co., 1236 George St., Chi- 
cago, Ill. : 

Meat Inspection Withdrawn.—A. Lester 
Heyer, New York City; *D. E. Nebergall 
Meat Co., Albany, Ore.: The Cudahy 
Packing Co., Chattanooga, Tenn. 

*Conducts Slaughtering. 

orien 
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WELLINGTON LEAVITT DIES. 

One of the most picturesque and best- 
known figures in Chicago’s Packingtown 
and the stockyards passed on Friday, 
October 28, with the death of Wellington 
Leavitt, dean of the cattle buyers of 
America, and head of the cattle buying 
department of Swift & Company. Mr. 
Leavitt had been ill only a few days. 

He was one of the early .associates of 
Gustavus F. Swift, founder of Swift & 
Company, his first connection having been 
as a boy, when in the cattle business with 
his father in Massachusetts. Mr. Swift, 
then just beginning to buy cattle on the 
Chicago market, bought hundreds of head 
for Leavitt & Son and shipped them alive 
to the Eastern state. 

When the business of Swift & Company 
grew too large for Mr. Swift and his sons, 
Louis F. and Edward F., to handle the 
cattle buying, Wellington Leavitt was 
hired and brought to Chicago. He first 
went to work on August 1, 1883, and soon 
won his place among the cattle buyers by 
the force of his personality and his keen 
judgment of values. 

“Billy” Leavitt, or “The Boss,” as he 
was lovingly known by hundreds of men in 
the yards, was regarded as a man whose 
word could be taken at its face value. He 
was consulted by commission men and 
other buyers alike, and when his opinion 
had been given it was taken as final. He 
bought cattle during years when they sold 
as low as 2% cents, and again when they 
went up to as high as 21% cents per 
pound. At the livestock shows he bought 
the champions at fancy prices, some of 
them at more than $3 per pound. 

Mr. Leavitt was born August 5, 1854, yet 
despite the fact that he was more than 70 
years old, there were few days when he 
was not to be found astride a horse look- 
ing over the cattle in the yards and making 
bids on those he wanted for Swift & 
Company. 

His associates, in tears when they 
learned of his passing, told many stories 
of the unfailing kindness and courtesy of 
“The Boss.” One said: “It might be 
snowing or sleeting great guns outside, 
and the boss would look out the window 
and say, ‘I wouldn’t send a dog out in this 
weather.’ Then he would put on his over- 
coat, go out, get on his horse, and ride 
out into the yards, because the cattle had 
to be bought if the packinghouse was to 
operate. 

“He had one regular answer to any one 
who asked him how he felt, and that was 
‘Just 18 carat.’ But he was more than 18 
carat, he was pure gold.” 

Most of the cattle buyers in the Chi- 
cago office of Swift & Company had been 
hired by Mr. Leavitt as boys or young 
men, and had been trained by him. He 
took a deep personal interest in them and 
their development, and shared with them 
their joys and sorrows. If one of them 
was in trouble he went as a matter of 
course to the boss and told him about it, 
receiving help and counsel when needed. 

Mr. Leavitt acted as joint host to the 
Prince of Wales on October 13, 1924, when 
the Prince as the guest of Louis F. Swift 
made a horseback tour of the stockyards. 
The veteran cattle buyer pointed out the 
spots of interest and explained in detail 
the methods of cattle buying. 

peer 


L. A. KRAMER IS DEAD. 

The packinghouse industry was shocked 
this week to learn of the death of Louis 
A. Kramer, well-known packinghouse engi- 
neer and inventor. Mr. Kramer died of 
cancer at the Mercy hospital, Chicago, on 
November 2, after an illness of only a few 


weeks. The nature of his malady was 

only recently discevered, and the circum- 

stances make the situation almost tragic. 
About five years ago Mr. Kramer, who 
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was in robust’ health and did not look 
within ten years of his age, was terribly 
injured while installing a hog-dehairing 
machine in a packing plant at Pittsburgh, 
Pa. His arm was badly torn, and 
although many operations were performed 
and many months spent in _ hospitals, 
“Lou” (as he was universally known to his 
friends) bore his pain and incapacitation 
without complaint, and was always full of 
good cheer. 

He finally recovered his health and the 
use of his arm, only to have his life-long 
companion fall a victim to the dread 
disease, cancer. Mrs. Kramer died in 
March, 1926, and the blow was one from 
which “Lou” never recovered. Although 
his health apparently was good, he became 
ill about six weeks ago and passed away 
this week. 


THE LATE L. A. KRAMER. 


He was born in Indianapolis in 1867, 
where his father was in the meat business, 
later removing to Crawfordsville, where 
his son learned the trade. After complet- 
ing his education as an engineer, L. A. 
Kramer went with the Brecht Company 
of St. Louis, manufacturers of packing- 
house equipment. In 1907 he organized 
the Sioux Falls, S. D., Packing Co., of 
which he was president. The plant was 
sold to John Morrell & Co. and Kramer 
returned to his Brecht affiliations. 

He was of an inventive mind, and his 
talents were turned particularly to im- 
provement of the hog dehairing machine, 
or hog scraper, as it was known in those 
days. He finally perfected what is known 
as the Kramer hog dehairer, which is now 
in successful operation in many of the 
larger plants of the country. After leav- 
ing the Brecht Company he was engineer 
for the Allbright-Nell Company, and in 
recent years had been in business for him- 
self in the manufacture of the latest type 
of Kramer hog dehairer. 

He was an honest and earnest advocate 
of improvement in the meat packing in- 
dustry, and was always ready to do his 
part in all forward movements. 

He leaves a son, L. A. Kramer, Jr., now 
in California; two daughters, Mrs. Burton 
Thatcher and Mrs. Emery Westlake of 
Chicago; three sisters and three brothers: 
H. A. Kramer, meat packer of Rushville, 
Ind.; Henry Kramer, retailer, Indianapolis; 
and William Kramer, formerly with 
Morris & Co. and now retired. Interment 
was at Rose Hill cemetery, Chicago, on 
November 4, and was attended by a wide 
representation from the trade. 











November 5, 1927. 


MEAT SITUATION IN GERMANY, 
(Continued from page 24.) 
through. Beef middles have been con- 
sumed in Europe during the last two 
months as seldom before, and yet stocks 
seem to be still sufficient to avoid higher 
prices, both for North and South Amer- 
ican middles. The consumption has been 
enormous and will be so for another two 
months to come, and if stocks and pro- 
duction of middles keep pace with the 
big consumption, this commodity will re- 
main unchanged all winter through. A 
big lot of Russian beef middles of finest 
quality has been in the market and sold 
at the same price at which Argentine best 

beef middles are quoted. 

-Russian middles are needed by the Rus- 
sian sausage makers very badly, but as 
things are in Russia the government does 
all export trade, and disposes of the coun- 
try’s production. The Soviet government 
is always short of money, and therefore 
besides beef middles a great many other 
articles are exported from Russia to make 
money for the government without cater- 
ing to the needs of the country. In pre- 
war times Russia consumed every year 
1,500 to 2,000 tierces of American beef 
middles. 

Beef bungs, if not real first quality, are 
a drug on the market, and in a great many 
packinghouses outside the United States 
the bungs are tanked, because it does not 
pay to pack them on account of high prices 
for casks, salt, labor and freight. In addi- 
tion to this all packinghouse products in 
South American republics have to pay an 
export duty. 

Bladders and weasands are only in de- 
mand if of finest quality, and these are 
tanked in a great many countries on ac- 
count of the impossibility of selling them. 
The best prices are paid today for hog 
bungs and best sheep casings. 

What Regulates Casings Market. 

The comparatively low prices for beef 
middles today are another proof of the 
fact that larger or smaller cattle killings 
have very little to do with prices for beef 
casings. If there are produced large quan- 
tities of beef casings, and the sausage fac- 
tories are working with full power, the 
large cattle killings do not prevent prices 
going up. On the other hand small cattle 
killings have nothing to do with the mar- 
ket for beef casings, as a smaller consump- 
tion of beef casings equalizes the smaller 
production of this commodity. 

We see it especially this year with beef 
middles. If the consumption. here in 
Europe had not been as big as it is and 
will be, prices for beef middles would be 
today two-thirds of what they are. If 
stocks of beef middles are not exhausted 
during November, the probabilities are 
that prices will not go up, as many pack- 
ers and casing dealers believe. 


BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Oct. 27, 1927: 
Oct. 21 22 24 25 26 27 
Chicago ......47 46% 45% 45% 45% 46% 
New York....48% 48% 48 47%, 47%, 48 
Boston ...... 48 48 47% 47%, «47%, 47% 
Philadelphia 49% 49% 49 481, 48% 49 
Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 
444% 43% 42 424%, 42% 42% 
Receipts of butter by cities (tubs): 


This Last Last — Since Jan. 1 — 
week. week. year. 1927. 1926. 
Chicago .... 26,489 28,262 _ 27,116 2.759,305 2,760,678 


New York.. 43,944 48,717 40,090 8,122,351 3,008,467 
Boston ..... 10,704 9,578 9,589 1,083,250 1,072,190 
Philadelphia 13,251 12,391 11,465 937,695 898,109 


Total .... 94,388 98,948 88,260 7,902,601 7,739,444 
Cold storage movement (Ibs.): 





Same 
In Out On hand week-day 
Oct. 27. Oct. 27. Oct. 28. last year. 
CRAGRRD okies cdenc 215,406 22,512,290 25,412,731 
New York.....133,660 195,140 19,897,229 15,631,770 
oston ...-...- 19,651 124,107 10,537,681 10,919,479 
Philadelphia .. ..... 47,281 4,074,949 3,603,131 
Deteh<..c0cee 153,311 681,934 57,022,149 655,567,111 





me 


cor 
mo 
bus 
sur 


fol 
wi 
do 


m 
nc 
re 








27, 


On- 


ter- 
re- 
ear 
reef 


are 


ites 
not 
ices 
ldi- 
in 

an 


a 
del- 


464 
48 
47% 
49 
-en- 


42% 





November 5, 1927. 


THE NATIONAL PROVISIONER 


A Page for the Packer 


More Retail Advertising 


One Salesman’s Method to Increase 
Meat Consumption 


There is more than one way to sell 
meats and meat products. 

Here is a salesman who is doing 
constructive work that helps him to sell 
more meats, makes his customers better 
business men and increases the con- 
sumption of meats. 

He is passing his experiences along 
for the benefit of other meat salesmen, 
with the suggestion that they go and 
do likewise. 

Here is how he works: 


Editor THE NATIONAL PROVISIONER: 

I have always been interested in ad- 
vertising, and at one time made quite a 
study of it, with the thought in mind that, 
if the opportunity offered, I might take 
up this line of work. 

The information I gained about copy, 
cuts, layouts and the subject generally has 
been exceedingly useful to me in my work 
as a meat salesman, and has helped me to 
sell thousands of pounds of meat that, | 
am sure, I could not have sold if I had 
not had this information. 

Early in my experience as a meat sales- 
man I noticed that meat retailers were 
not good advertisers, and I sought for the 
reason. It was not difficult to find. 

Retailers do not do as much advertising 
as they should because, in many instances, 


they don’t know how to do it economically | 


or profitably. And in most cases their 
business is not large enough to justify 
them to pay for the services of an adver- 
tising man to handle the work for them, 

Here, I saw, was an opportunity for me 
to be of real service to my customers and 
prospective customers. I was anxious, of 
course, for my customers to sell more 
meats, and I thought I saw a way to aid 
them to do this, and at the same time help 
myself. 

Studied Retail Advertising. 


I began to study retail meat advertising 
and to collect, wherever possible, copies of 
retail meat newspaper and direct mail ad- 
vertising matter. Every now and then in 
those earlier days there came the oppor- 
tunity to aid a customer or a prospective 
customer with his advertising and to ad- 
vise him. 

Gradually I got a reputation among re- 
tail meat dealers in my territory, and to- 
day, after many years, I am looked up to 
by the trade as somewhat of an authority 
on advertising subjects. 

The result has been beneficial to me, and 
to my customers. I doubt if there is any 
section of the country in which more retail 
meat advertising is done than in that I 
cover on my rounds, and most of it I either 
plan or supervise. 

Merchants who did no advertising when 
I first called on them are now consistent 
advertisers, and make yearly contracts 
for space with their local papers. ‘This, of 
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course, has resulted in a larger volume for 
these retailers, and has increased my sales. 
My reputation as an advertising expert and 
my willingness to help retailers, whether 
customers or not, with their advertising 
problems, has won me many friends that I 
probably would not have had otherwise. 

I give this experience of mine in the 
hope that it will prove an inspiration for 
other meat salesmen. It is not intended to 
infer that every meat salesman should be 
well informed on advertising, but that he 
should specialize on some one subject and 
be in a position to be of real aid to his 
customers 

If all who call on retailers would do this, 
and visualize the public’s needs, as well as 
the retailer's, we would hear less about the 
decreasing per capita consumption of meat 
in this country. 

Yours truly, 
Oxp TIMER. 
amen Ses 

AUGUST MEAT CONSUMPTION. 

The apparent per capita consumption of 
federally inspected meat during August, 
1927, was eight-tenths of a pound more 
than during the preceding month and 
seven-tenths of a pound more than during 
the same month last year. 


During the month beef and veal con- 
sumption totaled 470,000,000 Ibs.; pork, in- 
cluding lard, 595,000,000 lbs.; lamb and 
mutton, 45,000,000 Ibs., a total of 1,111,000,- 
000 Ibs. 

The per capita consumption was 4 Ibs. 
of beef and veal, 5 lbs. of pork and .38 
lb. of lamb and mutton, a total of 9.3 Ibs., 
compared with 8.5 lbs. during July, 1927. 





A Word to the 


Salesman 


Don’t spoil your tonnage show- 
ing, Mr. Salesman, by wasting too 
much time on collections. 

Line up your customers so your 
check will be waiting for you. 

It is your job to educate your 
dealers. If you have done your 
part, most of them will do theirs. 

Let the “other salesman” waste 
his time on dealers who are poor 
pay. Your time is too valuable. 

Remember, your employer 
knows that the most successful 
salesman is also the best collector. 











Salesman 


Collecting Accounts 


A Simple Matter if the Game Is 
Played According to Rules 


There are, no doubt, many ways of 
collecting accounts promptly. The 
one that will bring the best results 
in any particular case depends on 
many factors, not the least of which 
is the personality of the salesman. 


Some salesmen can use certain 
methods and “get away” with them, 
while others must adopt different 
tactics. Here is how one salesman 
who has a reputation for keeping his 
accounts cleaned up works: 


Editor THE Nationat Provisioner: 


[here are some who doubt the wisdom of 
having salesmen make collections. These 
feel that he might be of more value to his 
firm if he were permitted to spend all of 
his time selling. 

However, there is another side to the story 
which all fair-minded salesmen will take into 
consideration. This is that the salesman is 
in close touch with his trade, knows his 
customers intimately and for these reasons 
should be able to get collections more 
promptly than could a stranger. 

While I have not been sold on the idea 
of the salesman spending some of his time 
collecting accounts, my firm follows. this 
policy and, of course, I have cooperated to 
the best of my ability. And I might say that 
my record as a collector is good. 

Firmness Needed. 

Collecting accounts promptly is largely a 
matter of firmness and persistency. Most 
retailers are willing to pay their meat bills 
when they are due, and they will do this 
if it is made clear to them that this prompt 
payment is expected. The salesman must 
make it clear to them, however, that he has 
no choice in the matter; this his firm expects 
its pay when it is due and that it expects 
the salesman to turn in the money, not ex- 
cuses. These facts can be passed on to the 
dealer in a businesslike and courteous man- 
ner without any apologies whatever. If the 
dealer is of the right sort he will under- 
stand the situation and respect the salesman 
and the firm the more for their stand. 

Here is where the value of being on a 
friendly basis with customers comes in 
handy. A man will hesitate to do unethical 
things to a friend that he would “pull” with 
unconcern on a stranger. When the dealer 
knows that the salesman is expected to 
collect promptly and that the firms will not 
accept excuses in lieu of money, the dealer 
will go out of his way, if necessary, to see 
that his salesman friend is not embarrassed. 
And the diplomatic salesman can foster this 
idea in many subtle ways in his conversations 
with the retailer if he so chooses. 

This is the basis on which I have worked 
in making collections. It is the plan, I think, 
many other salesman who collect might fol- 
low to advantage. And when all is said and 
done, the retailer will have more respect for 
the salesman who makes his position clear 
and insists on its terms than the one who has 
not the backbone to insist that the game be 
plaved according to the rules. 

The salesman who will not go after his 
money for fear of offending the dealer, I 
have found, is the poorest collector. The 
dealer not only takes advantage of him, in 
many cases, but he loses respect for him be- 
cause of his lack of “guts.” And this in 
turn is reflected in his sales. The qualities 
that enable a man to sell meats should also 
enable him to collect and do it in a dignified, 
businesslike manner. 

Yours very truly, 
PACKER SALESMAN. 
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Seasonal Trend in Prices of Hogs and Fresh Pork Products Wholesale at Chicago 
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Price Trends of Gaus and ae Pork Cuts 


These charts in THE NATIONAL 
PROVISIONER MARKET SERVICE 
series shows the trend of prices of fresh 
and cured pork products and live hogs at 
Chicago for the first ten months of 1927 
compared with the trend of the four years 
previous. 

Fresh Pork Products. 


Pork Loins.—A steady market prevailed 
until the later part of October when in- 
creased hog arrivals had a depressing 
effect and selling prices declined quite 
rapidly. Both demand and selling prices 
were depressing on stocks of frozen loins. 
loins. 


Boston Butts.—Fresh boston butts ruled 
steady to strong until the later part of 
October when more liberal supplies were 
in evidence, due to increased hog runs. 
However, accumulated stocks moved dur- 
ing the past several months at a very 
strong discount under prices of new Bos- 
ton butts. 


Hams.—Green hams have shown a 
steady decline in selling prices, due 
principally to the very heavy situation in 
the market on pickled hams. The scarcity 


of finished hogs was a strengthening fac- 
tor in boiling weights green, which re- 
sulted in rather limited supplies, but the 
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demand was extremely quiet, due to the 
very low selling prices on similar averages 
cured. 


Picnics.—There has been a continuous 
good demand for green picnics with very 
few offerings on medium and heavy aver- 
ages. These were boned out and sold fo; 
lean trimmings to very good advantage. 
This created a better demand for the ex- 
eeely light averages which were plenti- 
ul. 


Bellies—Green seedless bellies have 
shown a steady decline for the past sey- 
eral weeks. Accumulated stocks were 
quite liberal and some complaints of 
freezer-burned product made buyers more 
cautious and sellers more anxious to sell. 
The unexpected heavier receipts of live 
hogs caused a lower trend in selling prices 
on the current products. 


Cured Pork Products. 

S. P. Hams.—Due to the very limited 
export outlet for light S. P. regular hams, 
and the extremely slow demand for boiling 
hams, selling prices showed a sharp de- 
cline during the past two months. The 
situation generally is very unsatisfactory. 


S. P. Seedless Bellies—Demand has 
been extremely quiet for S. P. seedless 
bellies, but there has been a very good 
movement through smokehouse channels, 
which appears to be a sustaining factor in 
this market. 


D. S. Fat Backs.—There has been con- 
siderable activity in the market on D. S. 
fat backs for domestic and export ship- 
ment, and the market is closely sold up on 
all averages, with very little decline in 
price. 


D. S. Clear Bellies—The market on 
D. S. clear bellies declined in sympathy 
with other commodities, and the demand 
was generally slow and the price trend 
lower. Buying was principally between 
packers, and the bulk of the product was 
sold through branch house channels to the 
southern trade, 

Hogs and Lard. 

Cash Lard.—Stocks of lard were cen- 
tered and there has been a very good de- 
mand from within packinghouse circles for 
cash lard. Selling prices, however, showed 
a sharp decline during the past two months 
despite the substantial decreases shown in 
stocks which were consigned to foreign 
countries. 


Hogs.—The market has been generally 
heavy on live hogs due to the very poor 
quality. There has been a very large 
number of unfinished hogs marketed. 
Quality hogs were scarce and commanded 
full market price each day, but the poor 
class of hogs were carried over from day 
to day, and commission houses found it 
a very difficult task to dispose of them. 

Packers displayed considerable aggres- 
siveness in their determination to reduce 
the prices of hogs for the past. several 
weeks and were successful in bringing 
about a small decline. Unfortunately the 
short form cutting test still shows in the 
red, due to the drastic decline, at the same 
time, in the pork cut market. 

Se 
CANADIAN MEAT EXPORTS. 

Exports of meats and lard from Canada 
during September, 1927, with comparisons, 
were as follows, according to information 
received by the U. S. Department of 
Commerce: 

Sept., 1927 Sept., 1926 
ibs. Ibs 


ee ON bi 6s ndkse eesade dena 6, 2,905,700 
Bacon and hams, 

er reer e « 8,716,400 
Pork, pickled in barrels 122, 
Other meats, 0.0.p...........0006 977,200 766,800 
Mutton and lamb, Tresh eweabeses ye 330, 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


New Lower Records—Liquidation Persist- 
ent—Export Interest Poor—Hogs Weak 
—Receipts Liberal—Chicago Stocks De- 
creases. 

Prices for both spot and future deliv- 
eries have been weak and reached new low 
levels for the decline. Hogs have been 
weak and have broken sharply. The low 
prices for futures appeared to be largely 
the result of liquidation and selling on 
stop orders which were reached as prices 
went into new low ground. 

The weakness in hogs was rather unex- 
pected as the movement was not heavy 
enough to be particularly depressing al- 
though the total for the past week at the 
leading points was 516,000 against 415,000 
the previous week and 508,000 last year. 
The receipts of hogs at the _ principal 
points for the summer season have been 
16,623,000 against 16,221,000 last year. 

The sudden increase in the hog move- 
ment for the week undoubtedly had con- 
siderable influence on the speculative 
thought in the market and hastened a 
good deal of the selling. The average 
price for the past week was down to $9.70 
against $10.90 the previous week and 
$12.80 last year. At the end of the week 
hogs went down to $9.10, rallying a little 
this week, but not enough to have 
appreciable effect on the market. 


Export Situation Shows No Change. 


The fact that the movement of hogs has 
been no larger than last year for the sum- 
mer season has induced a good many to be- 
lieve that the growing needs for animal 
products in this country would result in 
a higher average price, but the recent 
action of the market has disproved this. 
One reason, possibly, is the very poor for- 
eign demand. The exports for the past 
week were only 6,897,000 pounds of meat 
and 9,280,000 pounds of lard. The relative 
position of the export movement shows no 
change. The shipments of hams and 
shoulders since Jan. 1 are 57,000,000 less 
than last year, bacon 47,000,000 pounds 
less, and lard, 38,000,000 less. 

In export circles it is thought that the 
decrease in exports movement has two 
factors for the situation, one being the 
natural comeback in the European live 
stock development and the other a pos- 
sible liquidation of live stock in Europe 
owing to the high price of and scarcity 
of feed grains. 

While the crop of barley and oats in 
Europe this year is somewhat better than 
last year, the crop of corn in the countries 
reporting is nearly 200,000,000 bushel less 
than a year ago. Advices all indicate that 
there is an important amount of wheat and 
tye so badly damaged this year that it 
cannot be used for milling. This will 
help the feedstuff situation somewhat. 
There appears to be nothing in the re- 
Ports on the European feedstuffs supplv 
to indicate much of any lowering in feed- 
ing costs, 

Provision Stocks Lower. 

The Chicago stock of provisions, as ex- 
pected, show a very sharp decrease, not 
only in the supply of lard but in the sup- 
ply of meats. The total decrease in lard, 
both old and new, was 27,000,000 pounds. 
The decrease in the supply of meat was 
46,000,000 pounds and the total is less than 
last year. The supply of lard, however, is 
about 13,000,000 pounds in excess of last 
year. 

The supply of new lard is only 1,712,000 





pounds, but the total supply of lard, even 
with the decrease, seemed to be enough to 
discourage the holders of contracts. The 
speculative long interest in January lard, 
built up on the theory of a poor corn 
crop and a short cotton crop, appears to 
have been liquidated and losses are be- 
lieved to have been quite important. 

The decline in lard has carried the price 
to a point where, in the family trade, it is 
at a figure which competes very favorably 
with compound lard and in some sections 
undersells the compound, although the dif- 
ference is not enough to influence the big 
consumer. The low prices, both for meats 
and lard, are expected to increase the dis- 
tribution so that unless the hog movement 
is heavy in November and December 
further reduction in stocks may be seen. 

Hog Supply Appears Larger. 

A private report on the hog supply in 
the country indicates a little increase over 
last year, but also a slight decrease in 
cattle so that the net situation is little if 
any changed from last year. The con- 
ditions are such that the trade is rather 
inclined to be a little apprehensive of a 
somewhat larger movement of hogs than 
the seasonable movement would warrant 
and this is possibly one of the reasons for 
the liquidation in product. . 

The decline in hogs has, to an important 
extent, wiped out the favorable hog-corn 
ratio which was quite favorable for feed- 
ers the middle of October. Any further 
decline in hogs would work an adverse 
ratio. 

The most remarkable fall on record has 
matured the corn crop in a way not 
deemed possible early in the season. Corn 
which was expected to be no better than 
silage has matured and there is a much 
larger proportion of sound dry corn than 
last year. 

It is quite possible that the amount of 
abandoned acreage will be sufficient to 
considerably lower the crop under recent 
estimates. Private reports indicate that 
there are nearly 16,000,000 acres of the 
crop will be used for sileage or hogged 
down and over 5,000,000 acres abandoned 
although still of some feed value. Last 
year the amount used for silage and 
hogged down was about 16,000,000 acres. 

PORK—The market was firm, but de- 
mand was moderate owing to the un- 
seasonably warm weather. At New York, 
mess was quoted at $34.50; family, $40.00 
@43.00; fat backs, at $32.00@35.00. At 
Chicago, mess pork was quotable at 
$29.00. 

LARD—Export demand remained slow, 
but domestic trade appeared to be a little 
better. The market was rather heavy 
with futures. At New York, prime west- 
ern was quoted at 12.55@12.65c; middle 
western, 12.35@12.45c; city, 12@12%c; 
refined Continent, 13%4c; South America, 
14%4c; Brazil kegs, 15%c; compound, car 
lots, 13%4c, less than cars, 134@13%c. 
At Chicago, regular lard in round lots was 
quoted at 7%c under December; loose 
lard, 10c under December and leaf lard 
52%4c over December. 

BEEF—Demand was quiet, but the 
market was steady. At New York, mess 
was quotable at $19.00@20.00; packet, 
$22.00@23.00; family, $25.00@27.00; extra 
India mess, $36.00: No. 1 canned corned 
beef, $3.00; No. 2, $5.25; 6 Ibs., $18.60; 
pickled tongues, $55.00@60.00 nominal. 








PAGE 37 FOR LATER MARKETS. 








Meat Stocks Are Lower 


Stocks of meat on hand at the seven 
principal markets of the country 
showed another gratifying reduction 
during October as compared with the 
previous month, although in most 
cases they are higher than on the 
same date last year. The exceptions 
are S. P. picnics and D. S. fat backs. 
The former are now over 4,000,000 
pounds lower than a year ago, and 
the latter about 300,000 pounds lower. 

The total stocks of all meats on 
Oct. 31, 1927, were 186,347,969 pounds, 
a reduction of over 57,000,000 pounds 
as compared with September 30 of 
this year. S. P. meats stocks are in 
excess of 28,000 pounds lower and 
D. S. stocks over 22,000,000 pounds 
lower than last month. 


Lard is moving out of storage in 
considerable volume. Total lard 
stocks on September 30, 1927, were 
88,508,521 pounds and on October 31, 
1927, 53,576,269 pounds, a reduction 
of nearly 25,000,000 for the month. 
Total stocks of all lard are, however, 
nearly 16,000,000 greater than on the 
same date a year ago. Prime steam 
lard stocks are nearly 31,000,000 
pounds lower than a month ago but 
nearly 15,000,000 pounds greater than 
a year ago. 

Stocks of provisions at Chicago, 
Kansas City, Omaha, St. Louis, East 
St. Louis, St. Joseph and Milwaukee. 
on October 31, 1927, with compari- 
sons, as especially compiled by THE 
NATIONAL PROVISIONER, are reported 


as follows: 


Oct. 31, Sept. 30, Oct. 31, 
1927. 1927. 1926. 
Total S. P. meats. ..125,548,454 154,362,859 101,327,151 
Total D. S. meats.. 50,869,104 73,178,358 40,488,985 
Total sania: . . 186,126,025 243,478,994 155,081,489 


Bo GB. WamO is es cnee 44,173,823 75,081,930 28,613,365 
Other lard ......... 9,402,446 13,426,591 8,053,167 
Total lard 2.6. 6.50% 53,576,269 88,508,521 87,666,532 


S. P. reg. hams... 39,118,129 43,817,189 33,373,440 


S. P. sknd. hams.. 51,203,565 62,532,570 85,568,086 


S. P. bellies........ 26,314,053 31,167,848 18,898,848 
S. P. picnics....... 8,654,438 16,493,408 13,040,021 
D. 8. bellies........ 505,857 61,174,766 33,425,360 
D. S. fat backs.... 3,617,656 6,901,128 3,916,555 


EUROPEAN PROVISION CABLES. 


The market at Hamburg shows little 
alteration, stocks and demand remaining 
same as last week, says Mr. J. E. Wrenn, 
American Trade Commissioner, Hamburg, 
Germany, in his weekly cable to the United 
States Department of Commerce. 

Receipts of lard for the week were 1,554 
metric tons. Arrivals of hogs at twenty 
of Germany’s most important markets 
were 107,000, at a top Berlin price of 15.14 
cents a pound, compared with 73,000, at 
17.52 cents a pound, for the same week 
last year. 

The Rotterdam market was somewhat 
weaker, buyers holding off all animal fats 
except extra oleo oil. 

The market at Liverpool was rather 
quiet, stocks and demand of all products 
medium to light. 

The total of pigs bought in Ireland for 
bacon curing was 30,000 for the week. 

The estimated slaughter of Danish hogs 
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Grinder for larger returns. 
We advise those who grind prod- 
ucts now, to invest in the 
“NEWMAN?” for reducing ex- i 
pensive operation. ‘ 


Made in three sizes. Satisfaction 


guaranteed. 








How to Increase 


Tankhouse Profits ! 


Larger returns or less expense— 
these are two ways of doing it. 
We advise the packer or renderer 
who is not grinding his products 
to investigate the NEWMAN 


Distributors 


The Allbright-Nell Co., Chicago 
The American By-Product Machinery Co. 
26 Cortlandt St., New York City 


The Cincinnati Butchers’ 
Cincinnati-Chicago 








Supply Co., 











101,000. 
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for the week ending October 28, 1927, was 


Following is summary of market condj. 
tions at three principal European markets 
for the week ending October 29, 1927: 


HAMBURG. Prices 

Stock. Demand. cents per |b, 
Refined lard.......... Same as last week. @14.52 
ee ge * 
Frozen pork livers.... " @ 6.% 
Extra oleo oil....... x * 
Extra oleo stock..... 4 * 

ROTTERDAM. 
Extra neutral lard...Lt Poor @16.98 
Retined lard ........ Lt. Poor @14.) 
Extra oleo oil...... Exh, Good 20.38@20,02 
Prime oleo oil....... Lt. Med. @18.% 
Extra oleo stock....Exh. Med. Q@li4g 
Extra premier jus..Lt. Poor @10.56 
Prime premier jus. .Lt. Poor @10.37 

LIVERPOOL. 
Hams, AC light....Medium Medium  18.66@19.53 
Hams, AC heavy... 18.23@19.53 
Hams, long cut..... Nominal 
Cumberlands, light.. 18.23@19,10 
Cumberlands, heayy. to to 18.23@19.10 
Square shoulders.... 15.62@16.05 
PUCMICE oc ceiscccecs 15.19@15.42 
Clear bellies........ 18.44@19.19 
Refined lard boxes..Light Poor @14.76 

*Not quoted. 
—_—_——- 


CHICAGO PROVISION STOCKS. 

Stocks of provisions in Chicago at the 
close of business on Oct. 31, 1927, with 
comparisons, are reported by the Chicago 


Board of Trade as 


P. S. lard, made pre- 
vious to Oct. 1, ‘26, 
Ds © paves shiwcnicgags 


Other kinds of lard, 
lbs 


follows: 


1,936,826 3,471,091 


Oct. 31, Sept. 30, Oct. 31, 
1927. 1927. 1926, 
Mess pork, new, made 
since Oct. 1, °27, 
SL. WwcnWiabenabaenl| Sie Nene'nt, bbe canteen 540 
Mess pork, made Oct 
A, °28, to Oct. 1, "37 182 272 
Other kinds of brid. 
DOCK, WIG. § 2.005020 10,760 16,068 10,000 
P. S. lard, made since 
ee i Pe 2 ae 1,522,671 
P. S. lard, made Oct. 
1, ’26, to Oct. 1, ’27, 
| eee ee eee 30,615,063 57,852,357 19,011,128 


Bs Sipe pwbsse ¥e4'es 2,683,066 4,199,911 2,801,920 
S. R. sides, made since 

ee Oe A” ON sad saten 53,374 
S. R. sides, made pre- 
vious to Oct. 1, °° 

dade gcbiussensee 1,863,300 2,826,774 930,892 
dD. S. clear bellies, 
made since Oct. ’ 

- Ae” Sear UD vow ceca 3,938,319 
D. S. clear bellies, 
made previous to 

Om. 1, “SF, : is... 16,625,591 27,340,073 9,962,385 


D. S. rib bellies, made 
since Oct. 1,’ 27, lbs. 
D. S. rib bellies, made 
previous to Oct. 1, 
. FS | Perr 
Ex. Sh. Cl. sides, made 
since Oct. 1, ’27, lbs. 
Ex. Sh. Cl. sides, made 
previous to Oct. 1, 


107 


, Ibs. 
D. S. short fat backs, 


D. S. shoulders, 


739,623... 


568,105 


1,311,125 3,557,180 3,246,855 


104,331 .. 


120,827 248,730 


158,380 


131,328 


1,073,779 3,131,258 1,730,418 
6 76 


8,202 








17,800,112 20,873,566 13,762,266 


S. P. hams, lbs 
S. P. skinned 

Ibs. .........+++-++, 22,676,551 26,301,468 14,379,482 
S. P. bellies, lbs...... 8,147,759 10,087,448 5,262,699 
S. P. Californias or 

picnics, lbs. ....... 3,832,329 7,165,009 5,038,481 
S. P. shoulders, Ibs... 20,362 72,506 171,788 


~ 


ther cuts of meats, 
WE, vec cece dbenseee 








When Purchasing Colors 


Than Others 
0.’ 


ENERAL OFFICE,LABORATORY , FACTORY 
2549 W.MADISON ST. 


INSIST on PEACOCK BRAND 
They Cost No More 


3,195,048 5,973,505 4,880,689 





Total cut meats, Ibs.81,165,668 107,585,719 64,222,232 


Where 

Do You 
Purchase 
Violet Meat 


Branding Ink 


Made According 
To the Government 
Formula? We Make It. 
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@10,37 


@19.53 
@19.53 
ninal 

@ 19,10 





10,000 
22,671 


11,128 


38,319 


62,385 
68,105 


46,855 
58,380 


31,328 
30,418 

6,776 
62,266 
79,482 
62,699 
38,481 
71,783 
80, 689 
22,282 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—A moderate amount of 
trade and a steady market featured tallow 
in the east the past week, with extra f.o.b. 
plant officially reported at New York at 
9%c followed by sales at 9c. The position 
of the market was unchanged generally, 
with good tallow strong and the poorer 
grades meeting with a lack of soapers’ in- 
terest. The fact that the poorer grades 
are pilmg up, however, is commencing to 
have some influence on the better grades. 

During the week, advices from Pitts- 
burgh were that tallow was cleaned up 
there at 94%c and that meat scraps were 
scarce, partly due to the fact that some 
of the steel mills were closed down. In 
the west the situation continues firm and 
attracted attention here. Sentiment as a 
whole, however, is mixed, as the belief 
prevails that soapers have been taking 
quite a little palm oil quietly which it is 
said figures relatively cheaper than tallow 
at the present levels. 

There was no change in the foreign 
situation as far as this market was con- 
cerned, with little or nothing reported 
offering to New York in the way of fresh 
business. At New York, extra was quoted 
at 9@9%c; special, 9c; edible, 10c. At 
Chicago, the market was slightly easier, 
with prime packer in fair demand. Edible 
was quoted at 1034@1I1c; fancy, 94@9%4c; 
prime packer, 9144@93c; No. 1, 8%c; No. 
2, 64@6%c. 

At the London auction on Wednesday, 
November 2, 744 casks were offered and 
all sold at prices 3d to 6d higher than the 
previous week, with mutton quoted at 
38s 6d to 39s and beef at 39 to 42s. At 
Liverpool, Australian tallow was strong, 
with choice quoted at 40s 144d and good 
mixed, 37s 9d. 

STEARINE—While moderate — sales 
were reported at New York for export at 
12%c for this week’s steamer, sales were 
reported to the domestic trade at 11%c 
with the undertone heavy due to dullness 
in compound. At New York, oleo was 
quoted at 12c asked. At Chicago, the 
market was quiet at 12%c. 

OLEO OIL—The market was moder- 
ately active and strong at New York al- 
though prices were off slightly from the 
recent highs. Extra was quoted at 18%c; 
prime, 1634c; lower grades, 15@16%c ac- 
cording to quality. At Chicago, the mar- 
on gg about steady with oleo quoted 
at ldc. 








SEE PAGE 387 FOR LATER MARKETS. 








LARD OIL—The market was firmer 
with some improvement in demand, but 
business was mostly in limited quantities 
for immediate requirements. At New 
York, edible was quoted at 1634c; extra 
winter, 14%4c; extra, 1334c; extra No. 1, 
I3c; No. 1, 1134c; No. 2, 11%c. 

NEATSFOOT OIL—The market was 
firmer with raw materials and a little bet- 
ter demand. At New York, pure was 
quoted at 1634c; extra, 13%4c; No. 1, 11%c; 
cold test, 1834c. 

GREASES—The demand the past week 
was quite slow and with more selling 
Pressure in evidence the tone was barely 
steady. Consumers are holding off owing 
to the slightly easier tone in tallow, while 
sellers appeared a little anxious to move 
some stuff. As a whole, buyers and sellers 
Were apart. Sentiment was mixed, with 
some contending that with the inventory 
Period rapidly approaching there would be 
no disposition to stock up. At New York, 
choice yellow was quoted 75%@7%c; 
house, 754@734c; A white, 83%4@8%4c; B 


WEEKLY REVIEW 


white, 84 @8%c; choice white, all 
104%@10%c. 

At Chicago, the market was slightly 
easier, with a slow movement on choice 
white for export feature. At Chicago, 
brown was quoted at 6%4@6%c; yellow, 
73%,@73%c; B white, 8%@8%c;: A white, 
834@9c; choice white, all hog, 9%c. 


a a 

Packinghouse By-Products 
Chicago, Nov. 3, 1927. 
Blood. 


The blood market remains practically 
the same as for the past several weeks. 
The demand is good, offerings écarce. 


hog, 


Unit Ammonia. 
Ground and unground................see0. $4.90@5.00 


Digester Hog Tankage Materials. 


Market is very quiet, trading being at 
a minimum. Offerings continue light and 
buyers are displaying little enthusiasm. 

Unit Ammonia. 
Ground, 11% to 12% ammonia............ 
Ground, 6 to 8% ammonia........... os 
Unground. 11 to 18% ammonia....... oe 
Unground, 6 to 10% ammonia............. 
Liquid stick, 7 to 11% ammonia 





Fertilizer Materials. 


There is a very good demand for all 
grades of fertilizer materials; offerings 
continue scarce. 

Unit Ammonia. 
High grade, ground, 10-11% ammonia... .$3.85@3.90 


Tower grade, ground & ungrd. 6-9% am... 2.75@3.35 
ROOT MOONE: ca ce tetebcnnaleee chewecatoacecjws @3.25 


Bone Meals. 


The bone meals market continues quiet, 
not an unusual situation this time of the 
year. 


Per Ton. 
rN IE oa 5 iis ok bcc caentedvessees $50.00@55.00 
SO, ONS 6 ov isecndcsueedaasceve 34.00@40.00 
GONE, SUMENONUE.i6c ccsacuvclhe dovew es 28.00@35.00 

Cracklings. 
The cracklings market is _— slightly 
stronger this week. 

Per Ton. 


Had, prad. & exp. ungrd., per unit protein.§ 1.15@ 1.25 ° 


Soft pressed pork. ac. grease and quality..85.00@90.00 
Soft pressed beef, ac. grease and quality..50.00@55.00 


Horns, Bones and Hoofs. 


Bones continue to be in good demand, 
with the demand apparently exceeding the 
supply; offerings scarce, due to the fact 
a great many producers are contracted for 
the balance of the year. 


Per Ton. 
BRET re Pee PRT ET eee Ce $50.00@175.00 
WR GRIN HOMO 66a cossscetcscccenss 55.00 
VWINt ahi DOMES. 2.200 ccvccccsccccccsce @ 48.00 
Thich, blade and buttock bones........ @ 48.00 


Cattio HOSTS... cn ccccccocccccccsccssees R7.00@ RR.00 


(Note—Foregoing prices are for mixed carloads of 
unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Several concerns in the middle east and 
middle west are in the market for sinews, 
pizzles and hide trimmings. These are 
very scarce, and there is practically no 
trading going on. 


Per Ton. 
Kip and calf stock......ccccccccccccscace wane 
Rejected manufacturing bones.......... 048.00 
TR INE wine c isecaseesoscccviccecsesye 29.00@41.00 
Cattle jaws, skulls and knuckles........ 42,00@42.50 
Sinews, pizzles and hide trimmings...... 28.00@30.00 


Animal Hair. 


There has been considerable activity in 
this market recently, price depending 
largely upon quality, quantity and point of 
shipment. 





Per Pound 
OO ee Re” Aer rrr er 1 
rea ees ccc k ctidduvicessscovas 8c 
Bimal GyOd 2 ncccc sc sccccccseccccccccscsece 5%4@ske 
Cattle switches, each*..............-.++e0. 4 @5%c 
*According to count. 
Pig Skins. 
Market practically the same as last 


week. Buyers, for the most part, are well 
taken care of. 


Per Pound. 
SONG GUE Side cechadacecccccesadcesen 8 Bc 


Edible grades, unassorted..............0e0. 4%@4%e 
= nee ee 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, Nov. 2, 1927. 


The market has been very inactive this 
week, as offerings are light, and the de- 
mand has been limited. Prices of many 
materials are so high that buyers are now 
inclined to wait until they need the ma- 
terial before buying. 

The nitrate of soda importers report 
business is very quiet just now; the price 
was advanced so many times during the 
past few months that it is hard to do busi- 
ness at present quotations. 

Nitrogenous material has declined in 
price a little, as buyers were not taking 
it on as fast as sellers would like to have 
them. 

There is but a small quantity of tank- 
age and blood on hand at local porducers’ 
plants at the present time. 

South American ground dried ‘blood is 
offered at $4.75, with no buying interest 
at this figure, and ground tankage is held 
at $4.75 and 10c c.1.f. 





Water too hot—or water not hot 
enough—causes loss of value in 
meat, loss of time of workmen 
loss of steam used for heating. 

Avoid all these losses, (as well 
as others due to the same con- 
ditions) by using Powers auto- 


matic heat regulators. They are 
Accurate, Dependable,.and Dura- 
ble. There is one for every place 
where hot or warm water is used, 
and we'll send-one for a free test, 
if you will state the place where 
you will use it. 

Write us for details of this free 
test offer—no obligation. 


The Powers Regulator Co. 


36 Years of Specialization in 
Temperature Control 
2725 Greenview Ave., Chicago 
Also New York, Boston, Toronto, 


and 31 other offices. See Your 
Telephone Directory. (3245) 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed ’ 
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Saves Labor in the Margarine Plant 














DOERING’S CONTINUOUS WORKER 











the old system. 


C. DOERING & SONS 





Here is the very machine you have been waiting for. It establishes a new era in this 
line of production—the DOERING CONTINUOUS WORKER. 
You can increase your profits because the DOERING CONTINUOUS WORKER for the 
margarine plant requires less labor, is more sanitary, and is vastly more economical than 


Some of the nation’s prominent packers have found this out, and are steady users of 
the DOERING CONTINUOUS WORKER. 


Write at once for full details. 


1375-9 West Lake Street 


CHICAGO 





MISSISSIPPI OIL MILL MERGER. 

The Mississippi Cottonseed 
Company has been incorporated at Jack- 
son, Miss., with a capital stock of $3,584,- 
067, and net assets of $5,522,510. The 
properties of the new company include 
thirteen oil mills with 83 presses, all in the 
state of Mississippi, as follows: Hum- 
phreys County Oil Mill, Belzoni (4 press- 
es); Planters Oil Mill, Greenwood (9 
presses); Glen Allen Oil Mill, Glen Allen 
(4 presses); Grenada Oil Mill, Grenada 
(4 presses); Greenville Oil Works, Green- 
ville (6 presses); Hazelhurst Oil Mill & 
Fertilizer Co., Hazelhurst (6 presses); 
Hollandale Oil Mill, Hollandale (6 press- 
es); Sunflower Cotton Oil Co., Indianola 
(6 presses); Mississippi Cotton Oil Co., 
jackson (12 presses); Planters Oil Mill, 
Kosciusko (8 presses); Magnolia Cotton 
Oil Co., Magnolia (4 presses); Newton 
Oil Mill, Newton (6 presses); Planters 
Oil Mill, Yazoo City (8 presses). 

Officers of the company are George W. 
Covington, Hazelhurst, president; John B. 
Perry, Grenada, vice-president; J. H. Tur- 
beville, Jackson, secretary-and treasurer. 
Other members of the board of directors 
are: Geo. E. Covington, Magnolia, man- 
ager of the Magnolia Cotton Oil- Co.; 
I. N. Ellis, president of the Merchants & 
Planters Bank, Hazelhurst; J. M. Hart- 
field president of the Merchants Bank & 
Trust Co., Jackson; F. Z. Jackson, presi- 
dent of the Kosciusko Bank, Kosciusko; 
J. R. Jones, Jr., manager of the Hollan- 
dale Oil Mill, Hollandale; W. D. Lowe, 
manager of the Newton Oil Mill, Newton; 
J. H. Petty, manager of the Planters Oil 
Mill, Greenwood, and J. T. Thomas, presi- 
dent of the Grenada Bank, Grenada. 

During the last decade of the nineteenth 
century George W. Covington at Hazel- 
hurst and Jno. B. Perry at Grenada started 
their independent careers as oil millers, 
says the Cotton Oil Press. With varying 
fortunes during the uncertainly recurring 
lean and fat years that followed, each of 
them made more or less progress despite 
conditions that put many others out of 
the running. 

Gradually they acquired financial inter- 


Products. 


est in other oil mill plants in the state, 
either independently or jointly, until re- 
cently the mills they controlled became 
known as the Covington-Perry group. 
The new corporation in fact, is only a for- 
mal concentration under a special cor- 
porate name of the several constituent 
mills heretofore largely owned and oper- 
ated by Messrs. Covington and Perry. 
While ownership is vested in the Mis- 
sissippi Cottonseed Products Company, 
the several mills will continue to operate 





— 











GEO. W. COVINGTON. 


under their present trade names, and there 
will be no interruption in service or change 
of policy or local management. Through 
the new company the owners believe they 
can finance the business to better advan- 
tage as well as effect greater economy in 
management, better efficiency in opera- 
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tion and more satisfactory service to the 
public. 

Both Messrs Covington & Perry have 
been president of the Interstate Cotton- 
seed Crushers’ Association, the highest 
honor in the gift of the industry. 

snail: tet 
DEAN OF INDUSTRY DIES. 

Moses Frank, dean of the cottonseed 
crushing industry, died at a private hos- 
pital in Atlanta, Ga., October 24, after a 
lingering illness. He had reached the ad- 
vanced age of 88 years. 

M. Frank, as he invariably signed him- 
self, was one of the pioneers in oil milling. 
He was a native of Duedelshiem, Ger- 
many, and came to America as a boy of 
15. At the close of the Civil War he 
moved to Atlanta, and’ in the 70’s of the 
last century became interested in cotton- 
seed crushing, establishing oil mills at Co- 
lumbus and West Point, Miss. 

In 1885 he joined with others in the 
organization of the American Cotton ‘Oil 
Company of New York, putting his mills 
into the big groups of mill properties thus 
merged and becoming general superin- 
tendent of all of the company’s mills in 
the South. Later, after he had left the 
service of the American, he built mills at 
Meridian, Miss., and Elberton, Ga., with 
the latter of which he retained financial 
association until the time of his death. 

Mr. Frank was a director and took a 
leading part in the affairs of the original 
Cotton Seed Crushers’ Association, which 
was organized in Cincinnati in 1878 and 
held its last convention in Chicago in 1883. 
He was one of the organizers of the In- 
terstate Cottonseed Crushers’ Association 
at Nashville in 1897 and was its first vice- 
president, serving for one year and de- 
clining re-election at the second conven- 
tion. Since his retirement from active 
business a number of years ago he has 
been an honorary member of the asso- 
ciation. 

As a pioneer in the industry Mr. Frank 
contributed very largely to its successful 
development in operating and marketing. 
By personal effort he introduced American 
cottonseed meal into Germany and the 
Scandinavian countries, was one of the 
organizers of the first oil mill mutual in- 
surance companies in 1883, and was re- 
sponsible for much of the improvement in 
cotton oil: refining methods during the 
early period of his activities—Cotton Oil 
Press. 

engl Sigias 
COTTON OIL ‘EXPORTS. 

Exports of cottonseed oil from New 
gy Oct. 1, 1927, to Oct. 31, 1927, 31] 
bbls. 


ecaae wiv 

HULL OIL MARKET. 
Hull, England, Nov. 3, 1927.—(By Ca- 
ble)—Refined cottonseed oil 39s 9d; crude 
cottonseed oil 37s. 
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Trade More Moderate—Undertone Steady 
— Outside Markets Irregular — Crude 
Easy—Seed Strong—Cash Oil Demand 
Poor — Lard Weak— Government Re- 
ports Awaited. 

Operations in cotton oil futures on the 
New York Produce Exchange the past 
week have been on a more moderate scale, 
although the daily turnover was fairly 
good in size. With sentiment greatly 
mixed and outside markets irregular, oil 
prices backed and filled over comparative- 
ly narrow limits, but at all times displayed 
a steady undertone and considerable stub- 
bornness to depressing influences. 

The volume of hedge pressure during 
the weak was light owing to the fact that 
only moderate amounts of crude oil came 
out. An offset to the selling against crude 
purchases was the covering by shorts and 
some buying of futures by mills appar- 
ently against crude sales. At times there 
was evidence of mill: profit-taking in the 
future market. The latter was considered 
as good business by shrewd market ob- 
servers Owing to complaints of dullness 
in cash oil trade and the continued weak- 
ness in the position of pure lard. 

Little Change in the Market. 

Both cotton and wire houses, however, 
were on both sides of the market as was 
the ring crowd. Some of the locals 
were exceedingly bearish for the imme- 
diate future, while some were neutral and 
looking for little change in values. Others 
were bullish, based largely on the fact that 
the market was not meeting with any con- 
centrated selling and was making an ex- 
cellent showing considering the general 
character of the news. 

Advices as to the pressure of crude gen- 
erally indicated a disposition on the part 
of the mills to hold owing to continued 
strength in seed,- but, nevertheless, some 
refiners contended that while crude was 
coming out in small quantities from day 
to day, the aggregate over a period of 
time was fairly liberal. On the whole 
there was little change in the situation 


from that prevailing the previous week 
except that another week of very dull oil 
business passed in cash circles with re- 
finers and local handlers reporting a poor 
trade and no indication for improvement 
within the comparatively near future. 

In some quarters, however, it is con- 
tended that consumers are eating into 
their stocks and that replenishment will 
be necessary shortly, while others feel 
that there will be no disposition to stock 
up until after the year end inventory 
period has passed. 

One of the outstanding strengthening 
factors is seed. Reports indicated that 
the market had advanced in the Valley 
$1.00 to $2.00 during the week and prices 
generally were quoted at $46.00@48.00, a 
level which mills were slow in paying as 
it was figured that there was a loss of 
$3.00 to $4.00 per ton in crushed products 
with seed at that level. 

At the same time reports circulated that 
mills were discontinuing the night shift 
and working days only, as well as intima- 
tions that some of the mills intended to 








SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, Nov. 3, 1927—Small corn 
crop ideas are decreasing lard stocks and 
approaching cold weather has_ brought 
about higher markets in futures. Spot re- 
fined sentiment continues bullish for a 
long pull. October consumption report 
may, if bearish, cause sharp temporary 
declines. Today, 9%c is bid for Valley 
crude and 9%c for Texas with practically 
no offerings. Seed is selling nearer a 
basis of 10-cent crude. Bleachable is 
worth 1054c New Orleans. There is 
steady buying of New Orleans futures by 
those bullishly inclined. The feeling is 
that with about 65 to 75 per.cent of the 
seed marketed there is very little chance 
of the balance selling at low prices. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Nov. 2.—Crude cotton- 
seed oil 9%c Valley. Very light trading. 
Most mills holding for higher prices, 
Forty one per cent cotton seed meal, 
$38.50; loose hulls $5.00@5.50, Memphis. 


close down during the month of Novem- 
ber, and sit on their crude oil pending 
either a break in the seed market or an 
upturn in crude that would permit dis- 
posing of stocks at a profitable level. The 
developments of frost over the Northern 
part of Texas strengthened the cotton 
market, while private crop estimates of 
less than 12,300,000 bales, attracted some 
attention. 


Lard Market Somewhat Better. 


The lard market recovered somewhat 
from the lows and oil factors stated that 
there was no question but what some of 
the compound business was going into 
pure lard. The Chicago lard stock de- 
crease was somewhat larger than expected, 
amounting to 28,576,000 lbs. which brought 
the supply down to 36,946,989 lbs. com- 
pared with 65,523,359 lbs. at the end of 
October and 23,335,719 Ibs. on November 
1 last year. 

Crude oil sold at 9%c in the southeast 
and Texas, showing a moderate decline 
from last week’s levels, but only small 
scattered quantities came out and there 
was a general attitude on the part of mills 
to hold for higher prices except in cases 
where some oil was disposed of, due, it 
was felt, to need of storage space. 

The tendency of the seed market in the 
near future and the attitude of the mills 
promises to cut much figure in the making 
cf future prices, and both are being 
watched closely. It has been difficult to 
explain the stubborness of the market to 
the several outstanding bearish factors, 
such as the relative weakness in lard and 
an almost complete drying up of cash oil 
demand. The probable answer to the de- 
velopments was the fact that hedge pres- 
sure was light, and the large open inter- 
est in futures were sitting tight, pending 
some change in the general market posi- 
tion. 

Estimates during the week on October 
consumption ranged from 250,000 to 300,- 
000 bbls., compared with 368,000 bbls. last 
year and 366,000 bbls. two’ years ago. 
While consuming demand has gone fiat, it 
is said that deliveries against old orders 
have been at a fairly good pace, but there 
are some who are looking for very small 
October consumption while the trade gen- 
erally is predicting a marked falling off 
in November distribution unless a notice- 
able revival takes place on the part of con- 
sumers during this month. 

COTTONSEED OIL—Market transac- 


tions: 








ASPEGREN & CoO., Inc. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 


CRUDE 











36 








The large dealer, the small 
dealer, EVERY dealer, must 
have the best to compete suc- 
cessfully in the trade of today 


The Crusher—The Refiner—The 


Investor—The Manufacturer— 


Every element of the cottonseed oil 
trade can and does use the NEW 
ORLEANS COTTON OIL MARKET 
to advantage. The contract is as 
nearly perfect. as it is possible to 
make it; it is protected by the Clear- 
ing House of the New Orleans Cot- 
ton Exchange, deliveries are guaran- 
teed as to weight, grade and quality 
at time of delivery by an indemnity 
bond, and storage facilities and ¢rans- 
it privileges make New Orleans the 
ideal center for a cotton oil market. 


Always Use YOUR Cotton Oil Market! 





The New Orleans Refined Cottonseed 
Oil Contract was established at the 
request of the cotton oil trade. 











New Orleans Cotton Exchange 











Friday. Oct. 28, 1927. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


DOE Stee ecl Pisotecs 3 ..+- 1055 a 1079 
eee ee 600 1060 1055 1055 a 1075 
Ea COC EOT EE 200 1077 1075 1072 a 1080 
Se eg 300 1084 1077 1075 a 1085 
OD: suds Uh xi cede eos ee 1080 a 1095 
__ SER ore 7300 1110 1099 1103 a .... 
Bis chvsacd seceee eee pete 1105 a 1115 
_ AP eer 2500 1125 1115 1119 a 1118 
OE eck xe oh hes oO eal 1123 a 1135 

Total Sales, including switches, 10,900 


bbls. P. Crude S. E. 9%@™. 
Saturday, Oct. 29, 1927. 


ge— —Closing— 
Sales. High. om. Bid. Asked. 


NS is chine ca Petes te re ..-. 1055 a 1080 
LS PEELE ETE CS aye no a 1090 
| AES RA RS ARR 1075 a 1087 
Oe eee 1900 1089 1085 1088 a 1087 
OMA chek one ns ocd at on 1090 a 1105 
SE aoe 1100 1115 1106 +174 a 1107 
SSE SAR Cs 110 a 1118 
SS eee 500 1133 1123 1123 yee 
SR Ei oe EE 1125 a 1135 


Total Sales, including + acai 3,500 
bbls. P. Crude S. E. 9% B 


THE EDWARD FLASH CO. 
29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
ALL VEGETABLE OILS 


In Barrels or Tanks 


COTTON OIL FUTURES 


On the New York Produce Exvhange 














THE NATIONAL PROVISIONER 





Monday, Oct. 31, 1927. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


NT ecees tal ia ya  AS« 1055 a 1075 
PIOU: 50355 Sect Ae eS 1055 a 1072 
ES aa tea ae 1200 1084 1068 1068 a .... 
NEE ee 1500 1087 1074 oe a 1075 
Meh ses id OS EE ae 075 a 1090 
Mar. ......... 3900 1111 1096 1097 a 1096 
Oe ee ae .. 1103 a 1110 
| ae 5500 1125 1115 1115 a 

| eee 5 ae 1130 


Total Sales, including switches, 12,200 


bbls. P. Crude S. E. 94@%. 


Tuesday, Nov. 1, 1927. 

—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
NN EE yee pW taeen aes 1055 a 1100 
MEG seats coe baer Che sete 1055 a 1080 
2 Se eee 400 1062 1062 1065 a 1070 
MOE a ees 1400 1074 1064 1074 a .... 
SERRE RP etre .. 1084 a 1095 
Beer ts ccs 5100 1096 1089 ar aera. 
"OS ERE gear a, Suds Aen) Spe 01 a 1110 
| a a 7300 1115 1107 HIS a 1114 
SRP. ae eae ape a Ste 1115 a 1130 
Total Sales, including switches, 14,200 

bbls. P. Crude S. E. 91% Sales & Bid. 

Wednesday, Nov. 2, 1927. 

—Range-—- —Closing— 
Sales. High. Low. Bid. Asked. 
eek So bie ceaieb 8075 a 5 
BOW nose 100 1075 1075 TUT ae 
BO 5. ois Sule 200 1085 1075 1080 a 1085 
| eee 600 1092 1087 1090 a 1092 
Lo See eae Pp eos tee Ct 
| ES eee 3200 1110 1104 1109 a .... 
Be 630 2. s gpte Sisley wince ts UG OD 
| Rae 10700 1128 1123 1125 a.... 
Re Ce 1130 a 1140 


Total Sales, including ‘switches, 13,800 
bbls. P. Crude S. E. 9% Bid. 
Thursday, Nov. 3, 1927. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


oS oR, oss ye Se | UE re 
ST. So loose sss en ee ee ee 
LS Mn ats 1083 1082 1082 a .... 
BOM oot cess pe Ss 1095 1087.1092 a .... 
SRS see eee eae 1095 a 1098 
MAES os Scent cess 1115 1105 1108 a 1110 
LNT CER Raps ape ee Ine teeta 1114 a 1120 
MEN os fee cick eb 1130 1121 1125 a .... 
DN os ee eee 1132 a 1145 








SEE PAGE 87 FOR LATER MARKETS. 








COCONUT OIL—Reports of the sink- 
ing of a steamer with coconut oil aboard 
bound for the Pacific coast and a little bet- 
ter demand made for a firmer tone, with 
sales at 8%c at New York and oil at the 
coast held at 834c early in the week. The 
market subsequently eased, with quieter 
interest and an easier tallow market. At 
New York, prices were quoted at 8%c, 
while Pacific coast tanks November-June 
were 854c asked. The copra market was 
reported firm. 

PALM OIL—A fairly good demand and 
relative cheapness of this oil compared 
with tallow made for a firm tone. A 
prominent English factor visiting New 
York said he was here to look over the 
coconut oil situation, but that demand on 
the Continent was such as to make the 
American market of secondary considera- 
tion. At New York, spot nigre was 
quoted at 74@7%c; shipment, 7.00@7.10c; 
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spot lagos, 734c@8c; shipment, 74@7%c. 

PALM KERNEL—A good demand and 
a stronger market was the feature in this 
quarter, with available supplies limited, 
At New York, tanks were quoted at 8.%c 
and drums at 9c. 

CORN OIL—Demand was rather quiet 
and the market more or less in a nominal 
position, with tanks f.o.b. mills quoted at 
94@9Vc. : 

SOYA BEAN OIL—The market was 
rather quiet, but the tone was firm with 
some interest under the market. At New 
York, barrels were quoted at 12%4c, while 
Pacific coast tanks were quoted at 9%c. 

OLIVE OIL FOOTS—tTrade was quiet 
but the market was steadily held with old 
crop foots New York 10%c and new crops 
quoted at 8%@9c. 

PEANUT OIL—Market Nominal. 

SESAME OIL—Market Nominal. 

COTTONSEED OIL—There wer 
12,000 to 15,000 bbls. of store oil at New 
York and the demand at the moment is 
very poor. Small sales of southeast and 
Texas crude were made at 9¥%c, with that 
figure bid and mills holding for higher 


prices. 
aie eee 
CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, Nov. 1, 1927.—Latest quo- 
tation on chemicals and soap makers’ 
supplies: 

Extra tallow, f.o.b., seller’s plant, 9@ 
9%c |lb.; Manila cocoanut oil, tanks, New 
York, 87%@9c lb.; Manila cocoanut oil. 
barrels, New York, 10%c 1b.;  cochin 
cocoanut oil, barrels, New York, 10%c 


P. S. Y. cottonseed oil, barrels, New 
York, 12%4@13c Ib.; crude corn oil, bar- 
rels, New York, 1134c Ib.; olive oil foots, 
barrels, New York, 10%c lb.; 5% yellow 
olive oil, barrels, New York, $1.60@1.70 
gallon. 

Crude soya bean oil, barrels, New York, 
12%4c Ib.; palm kernel oil, barrels, New 
York, 9%c lb.; red oil, barrels New York, 
10%@10%c lb.; lagos palm oil, casks, New 
York, 8%c lb.; niger palm oil, casks, New 
York, 74@7%c Ib. 

Crude soap glycerine, casks, New York, 
13%@13%4c lb. 


nee SRS 
SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Oct. 1927. 




















CATTLB. 

Week Cor. 
ending Prev. week, 
Oct. 29. week. 1926. 
NG oe snceeinss sacs ene 31,011 31,678 38,336 
Kansas Wa Sco sss sackesccn me 787 ---- 36,085 
EN a ccaeessonsweces ese 22,986 20,759 28,127 
se SB re 12,164 16,334 16,458 
Ss EN Bick pcbbesdnvedics 9,602 8,929 11,176 
TD a dus dv.00h caew kee 21,401 8,077 = 12,830 
a RRR SS See ai? a 
Fort Worth 9,218 7,586 
Philadelphia ... 2,305 2,358 
Indianapolis 6446 6,998 5,638 
NE eae su bad scca one ave 1,97 1,636 2,083 
New York and Jersey City.. 10,628 8,251 10,588 
Oklahoma City .............. 5,220 6,311 5,265 
SEN. dan0s't onwh ous eenl eat 163,528 120,952 177,512 

HOGS. 
ED | bc vittenwenksevahaann 135,200 95,600 90,633 
Bs. GG cic sccccuavesivgee 36, 026 cece ae 
UNNI 2. Stith 0 Greccbie éx> la 0: dias Ta 21,358 21,293 21,692 
East St. Louis.............. 37,148 865 31,878 
St. Joseph ................. 27,755 19,939 24,306 
er ee 25,729 2,601 13,389 
SE - aks cebes poss dpc ¢6ds: sb ked beac 7,502 
te ERO RE 4,097 4,130 4,200 
Eee Sra 20,575 17,928 22,260 
Indianapolis ................ 32,520 28,319 17,874 
EE in diwiive ben Wud dben dain 9,130 9,154 8,694 
New York and Jersey City.. 51,656 654,879 53,978 
Copeman Clty. .cccccupess 6,761 6,244 8,276 
EEE oy Ore 407,955 298,952 327,801 

SHEEP 
Chicago ................--+. 50,049 56,687 57.025 
Ee ree ee re 19,388 Sane. ee 
a A Ae ee 20,168 23,230 30,195 
eS a errr 8,099 7,858 8,322 
PT Pree n e e e 17,809 17,351 19,385 
EE EE. wiwabadv.geue cect 15,930 11,791 12,630 
EO a eres seas 28 
OD. rae 3,890 3,577 4.200 
Philadelphia ............... 6,017 6,175 4,950 
DEED coc cnssab bccn =e 5,167 6,455 1,127 
SRR ae 6,647 5,327 8,226 
New York and Jerséy City.. 57,583 57,787 50,739 
Gitahoma City’ 66.00. 2s ees 112 79 94 





Weta i wiskccieiese Sewalseuuan 211,259 196,317 228,001 
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FRIDAY’S CLOSINGS. 
Provisions. 

Hog products backed and filled the lat- 
ter part of the week with the undertone 
barely steady. The hog run was moderate 
and hog prices steadier, but trade in 
futures was mixed and the market is not 
holding rallies. Cash lard demand is re- 
ported as fair. 

Cottonseed Oil. 


Cotton oil was active and steady the 
latter part of the week. Commission 
houses with refiners’ connections were 
good sellers, but broader outside buying 
power absorbed offerings and maintained 
prices. Southeast Valley crude 9%c bid, 
with packers and refiners in the market. 
Cash oil demand generally is reported 
slow. There is no evidence of any change 
in the seed situation. 

Quotations on cottonseed oil at Friday 
noon were: November, $10.60@10.85; De- 
cember, $10.80@10.84; January. $10.88; 
March, $10.93@11.03; April, $11.07@11.09; 
May, $11.23; June, $11.30@11.36. 


Tallow. 
Tallow, extra, sold at 9c. 

Stearine. 
Stearine, 12c close, asked. 

oo Xe 


FRIDAY’S GENERAL MARKETS. 

New York, Nov. 4, 1927.—Spot lard at 
New York: Prime western, $12.75@12.85; 
middle western, $12.60@12.70; city, $12.75; 
refined continent, $13.50; South American, 
$14.25; Brazil kegs, $15.25, compound, 
$13.25. 
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THE WEEK’S CLOSING MARKETS 





BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, Nov. 4, 1927——Demand con- 

tinues fair for pure lard. Very slow de- 

mand for A. C. hams, picnics and square 
shoulders. Market shows a fairly steady 
undertone on a very limited trade. 
Today’s prices are as follows: Picnics, 
69s; American cut, 86s; Cumberland cut, 
78s; short backs, 85s; bellies, clear, 85s; 
Canadian, 74s; spot lard, 67s 6d. 
——-- fe 
MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products 
received at the port of New York for the 
week ending Oct. 29, 1927, are reported 
officially as follows: 


Point of 

origin. Commodity. Amonnt. 
Canada—Quarters of beef................. 3,176 
Canada—Lamb carcasses ...........0.0+.- 595 
Canada—Calf carcasses .........eseeeeees 
Canada—Hog carcasses ............s5000- 875 
Canada—Beef cuts .......ccccccccscsceces 24,083 lbs. 
Canada—Smoked meat .......-.eeeeeeeees 6, 255 Ibs. 
Canada—Ox tongues ...........eeeeeeeeee 2,752 Ibs. 
ORMRRR ENE, GUND oo chen sce eecncoesecess 24 401 Ibs. 
Canada—S. P. hams........ aiken ewes se 9,000 Ibs. 
Holland—Smoked hams ..............s.5. 2,816 lbs. 
Argentine—Oleo stearine ................ 78,000 Ibs. 
Argentine—Canned corned beef........... 288,000 Ibs. 
Avgemtine—Gled CH... cccccccccccccccces 4,500 Ibs. 
IN es ahs saves ennesedtencacvee 4,363 Ibs. 
Ps da kicncecckbaenseduapue ces dee Ibs. 
Italy—Smoked hams ...........ceeeeesess 6,198 Ibs. 
Germany—Smoked hams ..............++5 1,090 Ibs. 
Se occa celenc ct be ctcvavedece 1,030 Ibs. 
Germany—Cooked hams in tins............ 240 Ibs. 
Uruguay—Canned corned beef.......... 1,026,000 Ibs. 
Uruguay—Beef extract ..............005- 4.848 Ibs. 
Uruguay—Oleo stearine ...........2ss.08, 306,000 Ibs. 
Uruguay—Jerked beef ..........cceeeeees 12,254 Ibs. 
Ireland—Smoked bacon ..........-.s-0005 2,278 lbs. 
Ireland—Smoked hams .........es.eeeee0% 75 Ibs. 
Spain—Blood pudding .............ee.008. 1,650 Ibs. 
Brazil—Ox tongues in tins............... 54 lbs. 
Denmark—Cooked hams in tins........... 747 Ibs. 
England—Sausage in tins................. 360 Ibs. 
Switzerland—Bouillon cubes ...........-.. 242 Ibs. 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, Nov. 3, 


1927, as follows: 


Fresh Beef: 
— (Hvy. Wt. 700 Ibs. up): 


ee eeeeeeees 






—- (Lt. & me Wt., 700 lbs. cas: 





— 


Fresh Lamb and Mutton: 
LAMB a _ serene 
Choice 








CHICAGO. 


ves sresesses $28.00@25.00 
seeeeeee 20,00@22.50 





24.00@25.00 
22.00@24.00 


21.00@24.00 
. 20.00@22.00 


20.00@22.00 


BOSTON. 


$22.50@24.00 
20.50@ 22.50 


NEW YORK. 


$23.00@25.00 
18.00@ 22.50 


23. Cre Coc 23.00@25.00 si... ww we wee 
18.00@22.00 19.00@ 20.50 18,00@22.50 19.00@ 23.00 
14.50@17.50 17.00@19.00 14.50@18.00 15.00@18.00 
12.00@14.00 16.00@17.00 13.50@15.00 == wc eee eeees 
13.50@15.00 12.50@14.00 14.50@16.50 14.00@15.00 
12.00@13.50 11.00@12.50 12.50@14.50 13.00@ 14.00 
10.50@12.00 10.50@11.00 11.50@12.50 10.50@12.00 


21.00@24.00 22. yee ty .00 
@ 


17.00@19.00 18.00@21.00 20.00@ 22.00 
15.00@17.00 15.00@19.00 17.00@19.00 
14.00@15.00 13.00@915.00. = ci cece. 

Scabies. 13.00@16.00 ncanibiaess 


14.00@ 15.00 
12.00@14.00 


12.00@14.00 15.00@17.00 
11.00@13.00 13.00@15.00 


10.00@12.00 10.00@11.00 10.00@13.00 
23.00@25.00 21.00@24.00 24.00@25.00 


22.00@24.00 20.00@23.00 22.00@24.00 
21.00@ 23.00 
20.00@22.00 


22.00@24.00 
20.00@22.00 


20.00@23.00 
19.00@22.00 


18.00@21.00 18,00@ 21.00 20.00@22.00 


aon. 18. 00a 20.00 16.00@19.00 pk? re ee 
MUTTON (Ewes) 
I ne culate does Qle 12.00@14.00 11,00@13.00 11.00@14.00 12.00@ 14.00 
Medium .. 10.00@12.00 9.00@11.00 9.00@11.00 10.00@12.00 
Common .. 8.00@10.00 8.00@10.00 8.00@10.00 9.00@ 10.00 
Fresh Pork Cuts: 
LOINS: 
8-10 lb. av..... Coe cesecrcccecccccsscscoes « 22.00@24.00 18.00@ 20.00 17.00@ 21.00 16.00@20.00 
BOR Gis Vs wks ocdce bus Cocccccceccccccs + 21.00@23.00 18.00@20.00 17.00@20.00 16.00@ 20.00 
12-15 Ib. av...... ecccccccees eccrececcevececs 19.00@21.00 16.00@18.00 15.00@19.00 15.00@17.00 
SEE RY NE SoS Tialeh aie eee's'e a des cnses ea cate 17.00@19.00 15.00@16.00 14.00@18,.00 15.00@16.00 
TMM ouitns 64 add tse ia teees baaWes - 16.00@18.00 14.00@15.00 13.00@16.00 14.00@15.00 
SHOULDERS: 

N. ¥. Style—Skinned.........ccceceees aos DOIARD: * i tere ivinten 15.00@17.00 15.00@17.00 
PICNICS: 

NG Sa FIs coerce s asidabed enews edivicee Geet seeBe 18.00@19.00 14.00@16.00 15.00@17.00 





SPA RE RIBS: 


15.00@17.00 
13.00@15.00 


17.00@18.00 
21.00@23.00 


13.00@14.00 
16.00@21.00 


14.00@15.00 
16.00@18.00 


TRIMMINGS: 
ES a errr Cedene eee RR ee) i Te are ce eee ae 
MUG wa Vieh cdeneseee Ceececacsecsces Vachue cs Ee) C1 eseheoeius ode ewesabue  .- Gagawee ods 
ONES 


(1) Includes ‘‘skin on’? at New York and Chicago. 





(2) Includes sides at Boston and Philadelphia. 
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PORK PRODUCTS EXPORTS. 
Exports of pork products from the 
principal ports of the United States dur- 
ing the week ending Oct. 29, 1927, with 
comparisons, are reported by the U. S. 


Department of Commerce, as follows: 
Jan. 1 
seat 
———Week ending——— 


ba » Oct. 30, ae so aM Oct. 0, 
ae 1926. 927. 1927. 
MI ibe. M Ibs. M lbs. M Ibs. 
HAMS & SHOULDERS, INCLUDING WILTSHIRES. 
ND 5 cas Codsieedae 1,102 1,701 998 102,207 
Ee a re 10 403 
United Kingdom 959 1,582 903 86,412 
Other Europe... i iates 30 806 
OE. kcesisones 64 38 27 5,772 
Other countries. 64 81 28 8,814 
BACON, INCLUDING CUMBERLAND. 
WRN a vsshaswcde ce 2,048 2,447 1,665 96,226 
To Germany fap 15 7,231 
United Kingdom 1,119 2, 1,409 47,597 
Other Europe. . ee 43 18,591 
eee a 16,589 
Other countries. 53 362 138 6,268 
LARD. 

OND. radectecaastidind 10,705 6,696 9,839 561,922 
To Germany ..... 2,336 196 3,292 159,632 
Netherlands .... 413 878 559 34,020 
United ees a 2,411 3,163 180,743 
caer Europe. . 553 361 39,538 
Co ee pee ae 1,616 1,746 65,985 
Other countries. tosz 1,042 718 82,004 

PICKLED PORK. 
WE oo, Sa cawcciee 337 498 93 24,188 
Te TG, ORs <6. cnc cas 55 27 3,949 
Other Europe... Oe 7 23 
ae 54 388 20 5,602 
Other countries. 138 55 3 13,715 

TOTAL EXPORTS BY PORTS. 
WEEK ENDING OCT. 29, 1927. 

Hams and Pickled 


shoulders, Bacon, Lard. pork, 
Mlibs. Mibs. Mibs. M Ibs. 


 csnkkawe skeen 1,102 2,048 10,705 337 
TD v6 00 ccsdencicc 2 2 523 56 
| errr re 565 322 2,334 39 
Port Huron ........ 417 208 783 115 
Sara 54 1 pO eee 
a Orleans ........ 44 33 1,113 82 

ere 20 1,482 4,141 45 
Philadelphia Pulecchn SaUECR | JOCCRN EY L6RCENE! . oan 


DESTINATION OF EXPORTS. 


Hams and 

shoulders, Bacon, 
M Ibs. M Ibs. 

United Kingdom (total).............. 959 1,119 

Mg Ficiwh cece ececcuted eceiecsie 339 762 

RN ks 6d tn tennew ad neness beans ocecs 

PEN v.cneachinsdnvcs eventaesets 6<66n0 

Gd ove nxsceteee recacctchudncaes 


Exported to: 


Exported to: 
Germany (total) 
Hamburg ....... 
Other Germany 





ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine exports of 
beef this week up to Nov. 4, 1927, show 
exports from that country were as fol- 
lows: To England, 71,479 quarters; to 
the Continent, 43,953; others, none. 
Exports for the previous week were as 
follows: To England, 176,703 quarters; to 
the Continent, 51,379; others, none. 
OS Ee 
DANISH BACON EXPORTS. 
Bacon exports from Denmark for the 
week ending Oct. 26 1927, were 4,428 
metric tons, according to cable advices to 
the U. S. Department of Commerce, of 
which 4,427 metric tons went to England. 
eisiibinalp Sissi 
LARD AND GREASE EXPORTS. 
Exports of lard from New York, Oct. 1, 
1927, to Oct. 31, 1927, 24,397,724 lbs.; tal- 
low, 50,000 Ibs.; grease, 3,980,000 Ibs.; 
stearine, 77,600 Ibs. 
soqniliiagsii 
NEW YORK LIVE STOCK. 


Receipts of live stock at New York for 
week ending Oct. 29, 1927, were reported 
officially as follows: 








Cattle. Calves. Hogs. Sheep. 

Jersey City ......... 5,507 8,313 2,039 32.448 
hab. Rea 1,251 3,390 825,361 5,945 
Central Union ...... 3,384 723 ‘ 15,890 
bare tegereh tere 10,142 12.426 27,400 54,288 
Previous week ...... 8.488 9,923 26,362 56,457 
Two weeks ago...... 7,262 12,133 25,877 50,565 



















































CHICAGO. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, Ill., Nov. 3, 1927. 

CATTLE.—Strictly grain fed and west- 
ern and native grass steers are steady. 
Inbetween grades fed steers, largely me- 
dium to good grades are 50c lower and in 
extreme instances are $1.00 under the re- 
cent high on such kinds. Extreme top 
heavies, $17.75; yearlings, $17.65; best 
western grass steers, $15.00; weighty 
Canadians, up to $15.50. Choice fed steers, 
all weights, are very scarce and compara- 
tively few are eligible to sell above $17.00. 
There was a very uneven trade on $13.00 
@15.50 kinds. 

She stock was mostly steady for the 
week. Bulls are steady to strong. Vealers 
are $1.50@2.00 lower. Western grass cows 
sold upward to $10.00, but mostly $8.25 
downward. Grass heifers went up to 
$11.50, largely $9.50, downward to $8.50. 
Light vealers are on a $11.00 to $11.50 
basis as the week closed. 

Increasing numbers of short fed cattle 
appear from day to day, which has had 
the effect of cautious trading on the part 
of the buyers on this kind. Due to the 
prevailing scarcity of beef in the daily 
runs, the short feds and inbetween grades 
have been substituted largely against the 
wishes of buyers, and for this reason at- 
tempts to reduce costs were directed 
toward the inbetween grades. The de- 
cline is measured from 50@75c on all part- 
ly finished kinds, although in spots trading 
was uneven. Very satisfactory returns to 
the countrymen have been accomplished 
on short fed cattle throughout the last 
six weeks. 

An outstanding development the past 
few weeks has been the preference shown 
for good qualitied feeders of all weights 
on country account, particularly designed 
for a short turn. Meaty offerings in good 
flesh sold downward from $11.85 for this 
purpose. An outstanding load of 528-Ib. 
calves at $12.00 to an Ohio feedlot, fea- 
tured the trade this week. Common to 
medium grade feeders are in demand for 
the grazing sections of the cornbelt and 
eastern territory, with a pronounced 
preference for the lighter weight varieties 
selling from $8.00@9.00. Stock cows and 
heifers continue to find dependable outlet 
on country account from $5.50 to $6.50 for 
the former and $7.00 to $8.00 for the latter. 


Bangs & Terry 


Buyers of Livestock 
Hogs and Feeding Pigs 


Union Stock Yards, 
South St. Paul, Minn. 
Reference: Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us 





Hogs (Soft or x, hogs and roasting 
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LIVE STOCK MARKETS 


HOGS.—There were sharply decreased 
receipts for the week. Prices are 25 to 
35c higher on weights of 160 lbs. up; pack- 
ing sows, 50 to 65c higher; pigs, 35@50c 
up. The market was hesitant on upturns. 
Large packers are bearish. There is 
widened price spread on comparable 
weight hogs. Late top, $10.50; bulk good 
and choice 210 to 300 Ibs., $9.85 to $10.40; 
$3 to 200 Ibs., $9.25@9.85; 130 to 160 Ibs., 


00@9.25; pigs, $8.00@8. 25 largely; pack- 
.00@8.60. 


ing sows, mostly 


SHEEP.—Sluggish dressed trade with 
good share of supplies at Chicago and 


points East broke values early, most of 


the losses being regained with the close 
about steady with last week-end. Range 
lambs for slaughter were absent, with best 
natives and comeback westerns late at 
$14.10 and $14.15. A scattering to all in- 
terests reached $14.00, with the week’s 
bulk at $13.50@13.75. Fed clipped lambs 
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moved at $11.50@12.25, with 100 to 13 
Ib. buck lambs at $11.00@12.00. Cull; 
bulked at $10.00@10.75. Sheep held steady, 
fat ewes selling at $6.00@6.50 with the top 
at $6.75. Yearling wethers in increased 
numbers were on a $10.25@11.00 basis, 


BS eae 
KANSAS CITY. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
Kansas City, Mo., Nov. 3, 1927, 


CATTLE.—Choice grades of all weights 
of beef steers and yearlings were absent 
all week, and the bulk of the offerings were 
medium to good grades. The market 
ruled steady to 25c lower for the. week, 
with inbetween grades showing the loss. 
Occasional sales at $14.50@15.75 were re- 
garded as fully steady. Best matured 
steers sold at $16.25, while long yearlings 
made $16.50 for the week’s top. Bulk of 
the fed steers and yearlings cashed from 
$11.75@14.50, while warmed up offerings 
and straight grassers cleared at $9.00@ 
11.50. She stock and bulls held steady, but 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 


Nov. 3, 1927, as reported to THE NATIONAL 


PROVISIONER by leased wire of the Bureau 


of Agricultural Economics, U. S. Department of Agriculture: 


pigs exclu 

Hvy. wt. (250-350 lbs.) med-ch.. 
Med. wt. €200-250 Ibs.), med-ch 
Lt. wt. (160-200 lbs.) com-ch.. 
Lt. It. (130-160 lbs.), com-ch......... 
Packing sows, smooth and rough...... 7.50@ 8.75 
—— pigs (130 lbs. down), med-ch.. 7. 4 

Av. cost and wt., Wed. (pigs excluded) 9.33-216 Lb. 





9.60@ 





Slaughter Cattle and Calves: 


STEERS (1,500 LBS. UP): 
GOOE-Ch. 2. cccccccccccccccccccccecs 13.75@17.75 
= (1,300-1,500 LBS.) : 


Savchehdas Macashbabodheyanen 16.90@17.75 
ia sb papi whas os soabeneseteseaee 13.25@16.90 
STEERS (1,100-1,300 LBS.) 
DEED Genvecuunds cet een vases sevoeee 16.75@17.75 
DL. inskcentepebuwebucaess os cncée 13.00@16.75 
=e (950-1,100 LBS.): 
ERB RS RE ay eee. 16.50@17.50 
si pubtebobsdasdeheh ve ube¥e's ans 12.75@16.50 
as A as LBS. UP): 
aSWebs 6b ceed en boosscnseouce - ao 25 


oneal bee khbueeseesenun eeeboe bere 00@ 9.25 


STEERS (FED CALVES AND YEAR- 
LINGS 750-950 LBS.): 


CED asine vod eawheoneencs oso spssar 15. 16.25 

GN, ass dsdebicvebs pow ekn hoes eesst's 12.25@15.25 
HEIFERS (850 LBS. DOWN): 

ED chedea bp evekucddegestscaceeed 14.00@14.75 

Shab Mbs SA wNSw cee ewace's os Abe ss 10.25@14.00 

NOOR, | 60 cca sce ccsnsicicn’s 7.00@10.75 
HEIFERS (850 LBS. UP) 

ED ceccebusreetetiekes tsb eV <ulsinud 11.25@14.50 

eee a CReed TE Sae as ken nwd CaeeRe 9.00@13.50 

SN 2 aes ba Sede ee shy boon nas 7.75@10.25 
COWS: 

RES 65.5) <p dse SC kes van bcd dewnes 9.00@10.00 

CRs nin tat sce thvip’ xb-0 4% ewialone Se 7.25@ 9.00 

DE, cAcnbsedhoe eds oy oe seXs 5.50@ 7.25 

Low cutter and cutter........ te eeee 5.00@ 5.50 
BULLS (YEARLINGS EXC.): 

err rre rire ry 7.25@ 7.75 

MUNN, “Abadusecece sec swlewae ve 5.50@ 7.35 
CALVES (500 LBS. DOWN): 

SEN, evensectnceseecesccvsve’s 7.00@10.00 

NN a is ovis ic sit vsccvasss 5.50@ 7.00 
vasa (MILK-FED) : 

‘acces bush so ebb026 4045 c0uee 11.50@13.50 

Seaton” SD PA WLANE CALS wbin'cles o4bis'ss 11.00@11.50 

SP ONNNNED sa ctnccecbsccsectcisece 7.50@11.00 

Slaughter Sheep and Lambs: 

Lambs (84 lbs. down) good-choice.. eo 35 
Lambs (92 lbs. down) medium........ 2.65@13.50 
Lambs (all weights) cull-common..... 10,00012.65 
Yearling wethers (110 Ibs. down) 

MROEE-GRNND oc cccccccccsessccecs 0.00@11.75 
Ewes (120 Ibs. down) medium-choice.. 4.75@ 6.75 
Ewes (120-150 lbs.) medium-choice.... %3.75@ 6.50 
Ewes (aH weights) cull-common...... 1L.75@ 4.75 


CHICAGO. E. ST. LOUIS. 


OMAHA. KANSASCITY. 8ST. PAUL. 
— 9.85@10.50 $ 9.00@10.35 $ 8.50@10.00 $ 9.10@ 9.85 $ 9.25 9.60 
xi 0.50 9.85 9.00@10.00  9.40@ 9. 9.35@ 9.60 
9. 3510. oS babe 9.60 8. 70 9.75 9.00@ 9.60 
8.25@ 9.60 7.75@ 9.00 810@ 9.10 8.50@ 9.0 
7.90@ 8.60 7.40@ 825  7.00@ 8.50 7.50@ 8.25 
TOO. BBO... c.s00s- 8.50@ 9.00 8. 9.00 
9.92-206 lb. 9.01-2711b. 9.29-2221b. ss... 
yibiwecwie 13.00@17.00 13.00@17.25 —... ess. 
16.50@17.25 15.50@17.00 15.75@17.25 14. gue 
13.75@16.50 12.75@15.50 12.50@15.75 11.50@14.25 
16.50@17.25 15.50@17.00 15.75@17.25 14.00@16.00 
13.50@16.50 12.50@15.50 12.25@15.75 11.25@14.00 
16.25@17.00 5.50@17.00 15.65@17.25 _13.50@16.00 
13.00@16.25 12. 25@15 12.00@15.65  10.50@13.50 
9.00@13.50 8.75@12.7%  8.50@12.50  8.00@11.50 
7.25@ 9.00 6.50@ 8.75 6.25@ 8.75  6.00@ 8.0 
15.50@16.50 14.75@16.25 14.75@16.50  12.50@15.75 
12.50@15.50 11.50@14.75 11.25@15.00 10.00@12.50 
13.75@14.75 13.00@14.50 13.25@15.00 11.50@13.25 
11.50@13.75 10.25@13.00 10.00@13.50 8.75@11.50 
6.75@11.50 6.50@10.25 6.25@10.00  6.00@ 8.75 
11.00@13.50 11.00@13.50 11.00@13.75  9.50@12.25 
9.00@11.50 8.75@12.00 8.50@13.00 8.40@10.0 
7.15@ 9. 7.00@ 9.25 6.50@ 9.25 6.50@ 8.40 
9.25@10.00  8.50@ 9.75 8.50@ 9.50 8.25@ 9.25 
7.15@ 9.25 7.00@ 8.50 6.85@ 8.50 7.00@ 8.25 
6.00@ 7.75 6.00@ 7.00 5.75@ 6.85  6.00@ 7.0 
4.25@ 6.00 4.60@ 6.00 4.50@ 5.75 4.50@ 6.00 
7.00@ 7.75 6.50@ 7.75  6.60@ 7.2 6.60@ 7.25 
5.00@ 7.00 4.75@ 6.50 5.00@ 6.60 5.25@ 6.75 
7.00@ 9.50 7.00@ 9.50 6.50@10.25  6.50@ 9.00 
5.00@ 7.00 5.50@ 7.00 5.00@ 6.50 5.00@ 6.50 
14.00 only 10.00@11.50 10.00@12.50 8.50@10.50 
11.50@14.00 8.00@10.00  7.00@10.00  6.50@ 8.50 
5.50@11.50 5.50@ 8.00 5.50@ 7.00 5.00@ 6.50 
12.75@13.75 12.75@13.60 12.50@13.65 12.50@13.75 
11.50@12.75 12.00@12.75 11.50@12.50 11.50@12.50 
8. 50@ t 9.50@12.00  8.00@11.50  9.25@11.50 
8H0@11.50 8.25@10.25 8.50@11.25  8.50@10.25 
5.00@ 6.00 4.50@ 6.25 4.25@ 6.40 4.25@ 6.00 
4.00@ 5.50 4.00@ 6.00 4.00@ 6.15  4.25@ 6.00 
1,00@ 4 50 1.50@ 4.50 1.25@ 4.25 1.50@ 4.25 
















J. W. Murphy Co. 


Order Buyers 


Hogs Only 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 








WE BUY ’EM RIGHT! 


Telephone 
Yards 0184 


Write—’ Phone—Wire 
MURPHY BROS. & COMPANY 


Exclusively Hog Order Buyers 


A TRIAL IS CONVINCING! 


Union Stock Yards 
CHICAGO 














Order Buyers of Live Stock 


Potts—Watkins— Walker 
National Stock Yards, IIl. 


Reference: Wational Stock Yards National Bank 
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vealers closed $1.00@1.50 lower with the 
late top at $12.00 ‘ 
HOGS—Some reaction in hog prices 
was noted after the sharp break last week 
and prices are from 10@25c higher than 
last Thursday on most offerings. Lighter 
weights had the preference on late days 
and show the maximum advance. The 
week’s top reached $9.90 at the close on 
choice 225-240 lb. averages. Packing 
grades met a good demand and are 50@ 
75c.higher for the week, with smooth light 
sows selling at $8.00@8.50. 
SHEEP—Although the supply of fat 
lambs was considerably smaller than the 
week previous, demand was rather slow 
and closing rates are steady to 25c lower. 
Best western lambs sold up to $13.75, while 
the bulk of the arrivals went from $13.25@ 
13.65; desirable native lambs reached 
$13.60; afied classes are mostly 10@15c 
higher for the week; best fat ewes sold at 
$6.25, and the bulk ranged from $5.65(@.6.15. 


——_e—___ 
OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
Omaha, Neb., Nov. 3, 1927. 

CATTLE—Light supplies of fed steers 
and yearlings during the week carried 
prices to new high levels for the year. 
Prices advanced fully 25c early in the 
week but on Thursday’s dull market most 
of the upturn was lost, and in some cases 
short feds closed the week 25c lower. The 
week’s and year’s high mark of $16.75 was 
paid for a two load shipment of 1,050 Ib. 
average. Other yearlings earned $16.35 
and $16.40. Grass beef steers held about 
steady, bulk, $9.50@11.00, She stock and 
bulls closed the week barely steady to 25c 
lower. Veals declined $2.00@2.50; top, 


$11.00. 

HOGS—The drastic decline witnessed 
during the previous period acted as a 
check to the marketward movement, and 
under the influence of lighter receipts 
prices showed partial recovery. Com- 
parisons Thursday with Thursday uncover 
a net upturn of 40@50c. Shipping inquiry 
is of little importance, and supplies are 
finding outlet to local packers. Thursday’s 
bulks follow: 160-200 Ib. lights, $8.75@ 
9.50; 200-215 Ib., $9.50@9.75; 215-280 Ib. 
butchers, $9.75@10.00; top, $10.00; packing 
sows, $7.50@8.25; stags, $7.25@7.75. 

SHEEP—Despite the lighter move- 
ment the fat lamb trade has carried a 
dull, weak undertone, although when the 
ups and down are balanced prices show 
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little or no change from a week ago on 
killing classes. Bulk of the fed wooled, 
natives and fat range lambs are now sell- 
ing $13.00@13.40; top, $13.60; fed clipped 
lambs, $10.50@11.75, upper figure for 
lambs averaging 85 lb., lower figure for 96 
Ib. offerings. Yearlings have sold largely 
$9.00@9.50; wethers upward to $7.50; ewes 
upward to $625. 
fe 


SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., Nov. 2, 1927. 

CATTLE—Cattle receipts this week 
have run normal, about 15,000 head having 
been received in the three days. The 
market in all divisions has been in the 
hands of the selling interests. Fat steers 
again went to a new high mark; 1,000- 
pound steers selling at $16.50, the highest 
since 1920. 

HOGS—The hog market has been on 
an uneven basis, after the sharp decline 
last week. Receipts are running excep- 
tionally light, only 8,500 arriving for the 
three days. The supply seems to be suffi- 
cient for the demands. The following 
figures are quotable at this time. Best 
good medium to strong weight butchers 
held to $9.85, and the general run of good 
hogs from $9.50 to that figure. Good light 
butchers at $9.25@9.60 and underweight 
and unfinished lights, $8.50@9.00; butcher 
sows reached $8.50, with the general run 
at $8.00@8.25, with heavies down to $7.75 
@8.00. Stags sold $7.50@8.25. 

SHEEP—Sheep ruled steady for the 
~er best native lambs, $13.25; ewes, 


ee 
ST. PAUL. 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 
South St. Paul, Minn., Nov. 2. 

CATTLE—Opening losses on killing 
cattle this week averaged weak to 25c 
under a week earlier, and this decline still 
remains in effect, although on today’s 
market trade showed some signs of a:te* 
action. Several loads of fed long yearlings 
scored $13.60@14.00, top range beeves 
reaching $13.50, a new peak for the sea- 
son. Other desirable range steers cleared 
at $11.00@13.00, with plainer grades at 
$9.50 and down. Specialties in the she 
stock line reached $10.25 on grass heifers, 
and $9.00 on grass cows; the bulk of all 
she stock clearing at $6.00@8.50; cutters, 
$4.50@5.75. Medium grade bulls sold 
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mostly at $6.50@6.75, while vealers are 
finishing at $10.50 mainly. 

HOGS—Compared with & week earlier 
the local hog market is mostly 15@25c 
lower on butchers, with packing sows 25@ 
50c off.. Pigs are 25c higher. Wednesday’s 
steady to 25c higher market found most 
of the 170 to 220 lb. averages selling at 
$9.00@9.50; some selected butchers at 
$9.60, with most underweights around 
$8.50. Sows sold at $7.75@8.00 mostly; 
pigs, $9.00. 

SHEEP—Sheep and lambs are steady to 
25c higher for the week, with bulk of the 
fat lambs selling at $12.25@13.25; heavies 
mostly $11.50, and cull backs largely $9.50. 
Yearling wethers have sold at $9.00@ 
10.25, with most desirable fat ewes to 
packers at $5.00@6.00, culls $2.00@3.50. 
Range feeding lambs have sold at $12.50 
13.25 mostly, natives and Dakotas $10.00 


@12.00. 
se See 
ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics.) 
East St. Louis, Ill., Nov. 3, 1927. 

CATTLE—The current weeks’ trade 
was featured by the highest prices paid 
for matured steers and yearlings since Oc- 


tober, 1920. Compared with one week 
ago, native steers. sold steady to 25c 


~ higher, ‘fat descriptions showing the ad- 


vance; western steers about steady; me- 
dium bulls 25c higher; good and choice 
vealers $1.25 lower; other killing classes 
steady. Tops for week: 1,254 lb. matured 
steers, $16.75; 913 lb. yearlings, $16.35; 815 
Ib. heifers, $13.75; 1,150 lb. grass Texas 
steers, $10.25. Bulks: Native steers, 
$9.75@15.35; western steers, $9.50@10.25; 
fat heifers, $11.50@12.50; cows, $6.25@ 
7.25; low cutters $4.65@5.00. 
HOGS—With materially lighter receipts 
the market reacted and most classes are 
25@50c higher than a week ago. Pigs, a 
chief exception, are steady to 25c lower. 
The top today went to $10.35 and a feature 
was 350 Ib. hogs at the price. This was 
against $10.00 as tap last Thursday. Bulk 
160-170 lb. weights brought $9.50@9.75; 


* 180-200°'lb.; $9.85@10.00; better weights 


mostly $10.10@10.25; 130-150 pounders 
$8.50@9.00; 90-130 Ib. -pigs, $7.75@8.50; 
packing sows largely, $8.25@8.40. 

SHEEP—The fat lamb market is some- 
what easier, varying from steady to 25c 
lower, fed westerns brought $13.75 today; 
best natives to packers, $13.00; a few to 
butchers, $13.25 and $13.50; bulk at $13.00; 
culls, $8.50; aged sheep. are strong; fat 
ewes mostly $5.00@5.50; top, $6.00. 
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Purchases of livestock b: ckers at principal cen- : . en SATURDAY, OCT. 29, 1927. 
ters for the week ending + me mg Oct. 29, 1927, with ——— buyers.......... 1,767 = a = 
comparisons, are reported to The National Provisioner yo airs & Co........-.. “4 ’ Cattle. Hogs. 
as follows: ndianapolis Abattoir Co. 1,332 48 RRS a Ea eos i Sense. i ea 4,000 
Armour & Co........... 446 16 1,924 .... Kansas City “¢ : 500 "500 
Bell Packing Co........ othe wees 545 oces (= seam taba elke ae 225 1,200 
CHICAGO. Brown Bros. ..... sieoe, SSS , Sane ee RS eee ee ee 600-2000 
Hilgemeier Bros. ...... vese wees 824 sees st. Boma: co ial. Soc base 150 1500 
Cattle. Hogs. Sheep. Schussler Pkg. Co...... - Saeee 209 OTs > ga a 1,000 ‘1000 
Armour & Co................ 7,922 12,000 15,014 Riverview Pkg. Co..... Scares 7 Samm aeas és WARE Ooh s< sacl nc, aS 
DUET Be: Od....0s.6506000 .. 6,018 16,200 18,467 Meier Pkg. Co......... 82 13 426 3 Oklahoma City .22..20220200. "200 = "200 
Morris & Co. 3,011 18,200 9,534 Indiana Provision Co... 27 2 426 22 Fort Worth Spire 100 100 
Wilson & Co... -. 6,435 11,000 7.984 8 eae ks 18 44 seas 23 in oc 100 
Anglo-Amer. Prov. -.-. 1,563 5,400 Maas-Hartman & Co.... 29 Bent D eeRMeRPE SS: titeL he caer) | aden e 
G. H. Hammond Co.......... 3,601 6,300 Rae Steinmetz Pkg. Co..... .... 34 vet's 8 Louisville F es a oe J vi : ‘  eyen *100 200 
* Libby, McNeill & Libby...... 2,461 poms .... Hoosier Abt. Co........ ~; ne Ree * enema eter ws 500 
‘3 Brennan Packing Co., 6.300 hogs; Miller, & Hart, Misc. «2. cess sesso ees 554 64 = 390 388 Indianapelis ESS abe 100 2,500 
500 hogs; ependent Packing Co., 5,400 hogs; rained, dae ae MEL ‘oalsidkbwec dass dawn : 
Boyd, Lunham & Co., 5,200 hogs; Western Packing Total ......-.++++000- 5,443 3,346 32,760 5,165 Cincinnati 2.62! 200 7 
& Provision Co., 8,400 hogs; Roberts & Oake, 5,500 1 MEN, 005% ag be a5 35 S0k soca 250 1,280 
hogs; others, 22,000 hogs. CINCINNATI. SE” ARE eR AD, eek NES 2 
Cattle. Calves, Hogs. Sheep. Toronto’. ese 
KANSAS CITY. CAL Wreued....;...2.. 136 49 ee 
Cattle. Calves. Hogs. Sheep. ae « Bon. bokeh Bh ” Cena 537 MONDAY, OCT. 31, 1927. 
Armour & (Co.......... 4,585 1,387 7,764 2,354 G. Juengling ......... 258 115 .... 64 Cattle. Hogs. 
Cudahy Pkg. — pie onions 4,144 1,327 5,660 5,042 KE. Kahn & Son........ 836 152 3,600 Wee CNG has ck atic. taaaey: 28,000 30,000 
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Local butchers ......... 175 224 1,394 156 4. Sander Pkg. Co.... 7 .s., 1,261 “ies Sioux City Ue Guuueperece cee 12,000 3,500 
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J. Roth & Sons.............. 38 Sie ses 5 - 15,000 = 7,000 
So. Omaha Pkg. Co.......... 93 set te a: Recapitulation of packers’ purchases by markets for é 2, 
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Morrell Pkg. Co 146 2,200 6,000 
Nagle Pkg. Co.. Re CATTLE. 3,000 3,000 
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Wilson & Co....... ae ou sme Week Cor. Oklahoma City ............. 900 700 
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WUE S cackdson at iovstosesy Dee ee OR) Gna iccnc Seen ge ase wees OT ee ee ee ee eer ae 900 2,000 
eS NN 5 55 co Goawcn suwae 12,164 16,334 12,276 Indianapolis ................ 1,000 5,000 
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ee area ee fe ee ae ee arr 300 = 4,300 
Cattle. Calves. Hogs. Sheep. Okjahoma City Pats ere 3,777 = — rowserad Bey hoh sive ghane 9-4 — ond 
Armour Weeks eset On EE ae 5,443 135 5, Cleveland .............+.s0- , 
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East Side Pkg. Co..... Te ae Chita... 2 esse ee eee eee eee , JESDAY 7 
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DR GO bawk 6 asses ko<3 be Cattle. Hogs. 
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aoe gia La a Re sl ‘ J ‘i —— SEE ee ee ,000 
ST. JOSEPH. Se NS SON ohne 6,000 3,000 
st. ee ers Sarre ea 4,500 9,500 
Cattle. Calves. Hogs. Sheep. OES he SIGE ei Ay Sea te A ORS aa eee 2,500 4,000 
nn ERI 3,417 762 14,062 11,604 Kansas City ................ 36,026 5 Sioux City .......ccesceser. 2,500 2,500 
Armour and Co......... 2,541 OS eR II oe 5 vs ovine cduncocscnc 31,238 eee Res ise 3,000 14,000 
Morris and Co.......... 2,072 ee CBE on cine cnc dicccscwnve 7 i 054 Oklahoma City ............. 1,200 600 
ONIN oe sors cee aceu ce 4,952 ae ee ee err Fort Worth .... 5,500 800 
—- ——— Sioux City ..... . 26,466 i ¥ Milwaukee 800 5,000 
Wes re 12,982 1,601 29,111 19,809 Oklahoma City 244 Denver .... 3,000 700 
ir na = . Sie =e . = 
“incinnati ® . RD ee ainieu'e ah ape ani aedlode J . 
SIOUX CITY. NS. Soe | Scan ws eta kee 7 NED 5 6 n'so ph awdnin anes 1,200 5,000 
Cattle. Calves. Hogs. Sheep. Wichita ..................4. 16,603 11,208 8,202 Pittsburgh ...........ssss:0e 100 =: 11,600 
Cudahy Pkg. © a NS, o's bc ck@bemwnes accede Veeoas ee ee 400 3,200 
see B. Co........ 2,021 ee Oe soa sss cadeuss 79,589 Ck MRR? RENE. Cs ll's ibn a v'o.'os sn tin © «0 200 1,600 
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Sacks Pkg. Co......... 27 Ae Seki MOUOMED =i 00k chaddbarccs<« 100 100 
Smith Bros. Pkg. Co... 35 10 “17 een SHEEP 
Local butchers | age me r THURSDAY, NOV. 3, 1927. 
Order buyers 72 «7,383 ae A PE a ucd steed peseec hess 50,949 56,687 57,023 Cattle. Hogs. 
~ - — — | ary 19,388 24,228 61,554 Chi 11,000 28,000 
i Se pe eye : ee ae ee or eee 20,816 22,873 24,367 CABO wv ecececsereeseccees ’ 
x A Kansas City .. ; . 4,500 3,500 
eS MME 9's ch oucn anes 2 ose 8,009 7,858 5,298 = gum 4°000 3°00 
WICHITA. ss NIE: & SA. nciw ets» viawene 19,809 21,704 28,004 St. Lo roa 3/000 9.500 
Ie te -+++ 11,993 12,401 13,169 Sey ~— * 3'000  2'BLO 
Cattle. Calves. Hogs. Sheep. Oklahoma City ............. 112 79 084 Sioux Cit Db en cian 83/5 scene 1500 -2°500 
Cudahy Pkg. Co........ 1,381 864 11,161 732 ‘Indianapolis ................ S105 6605 1,080 eel 7000 10,500 
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Wichita Ded. beef Go. 32 -...* $i Ek SMI Sn Sh oic0 ys 250 ss 1,857 RR SR os — 0A laa 4.500 800 
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eas SE SS RS 33,163 meee Segrsesecevesereceions , , 
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Armour ., Chic . = ap ocd Ss . ‘ PASS GUE: = oe, ; POUUIOENS a vicenasscsssgeas 600 6,000 
Armour é& o., Chicago. 556 s6 ‘3 “ae 38 order buyers, and will not be tg any Pittsburgh ba ees aoe “age 1,000 
ON NN a aR eOIRe 57 € 5 ray secte j r live stock - PAMCIMMATE occ c ce csccceesvce x 
_ 457 B8 45 36 way connected with any live stock com = od at eee aes = She 
hlcebhenwede pee r mission firm. RUE oS ven wis cee 04 «810 200 2,000 
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Chicago. 

PACKER HIDES—tTrading continued 
active in the packer hide market during 
this week. Practically all descriptions ex- 
cept Colorados and heavy Texas steers ad- 
vanced %c. Sales of around 80,000 hides 
were confirmed during the week, although 
more were hinted at. Around 20,000 more 
moved at the close of last week. Practi- 
cally all hides moving were October take- 
off, although a few Novembers were in- 
cluded in some instances. Heavy stocks 
continue in better demand than lights, 
but there was another good movement on 
the light end this week at the advance, 
and the market generally is fairly well 
cleaned up to date. 

One car of spready native steers, mostly 
current take-off, moved at 25c. The last 
previous sale was 1,400 May forwards at 
4%4c, Around 10, 000 heavy native 
steers moved at 24c, or Yc up. One sale 
of 1,000 extreme native steers was at 22c, 
which had previously been secured for a 
small lot. 

One or two cars of butt branded steers 
moved at 23c, or %c up. Colorados were 
steady, 5,000 selling at 22c. Heavy Texas 
steers sold in combination late in the 
week, around 3,000 bringing 22%c, a 
steady price. Light Texas steers advanced 
%c with about 6,000 moving at 22c. Ex- 
treme light Texas steers moved, with 
branded cows, at 2lc, also Yc up. 


Sales of 5,000 heavy native cows 
at 22c, or Yc up have een. con- 
firmed. All packers sold light native 


cows, around 22,000 moving at the new 
price of 21%c, or Yc up. Branded cows 
sold freely at the advance, about 25,000 
bringing 2l1c. 

At the close of last week, and early this 
week, about 20,000 native bulls sold at 17c, 
mostly September-October take-off, with 
a few dating June forward. Branded 
bulls are quoted at 16@c last paid for north- 
erns and 16%c nominally for southerns. 

SMALL PACKER HIDES—tTrading in 
November take-off started late this week 
when one local killer moved November 
production of about 10,000, and another 
followed -with around 2,200, both securing 
21%c for all-weight native steers and cows 
and 20%c for branded, or “%c over the 
price obtained by most killers on October 
hides. Late last week, one local killer 
who had held October branded hides 
moved these at 20%c, or %4c better than 
others obtained. Last trading in native 
bulls was at 16%c and branded 15c, Octo- 
ber take-off. 

COUNTRY HIDES—Country hides 
are firm, with a fairly good demand al- 
though buyers still show some hesitancy 
in paying the advances asked. Good all- 
weights are in demand at 18%c, selected, 
delivered, with holders generally asking 
19° or better. Heavy steers and cows 
sold at 17%4c and this figure is now bid, 
with 18c asked. Buff weights could readily 
be sold at 18%4c but 19c is generally asked. 
The demand for heavy hides is better than 
for light stocks. For good 24/45 Ib. ex- 
tremes, 21c is generally asked. Some are in- 
clined to talk higher. Weights of 25/50 
lb. are generally held around 20%c. 
Bulls, 131%4@14c, selected, asked. All- 
weight branded are quoted around 16%c, 
Chicago freight. 

CALFSKINS—Packer calfskins are in- 
active. The market is well cleaned up to 
the end of September. Last trading was 
at 26c, and 27c is now asked for October. 

First salted Chicago city: calfskins ad- 


vanced sharply when about four. cars 
moved at 24c. Outside city calf are quoted. 
nominally around 23c.  Resalted ots 
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range 20@22¥c, selected, asked. Mixed 
cities and countries range down to 20c. 

KIPSKINS—Previous trading had 
cleaned up packer kipskins to the end of 
September. One packer moved around 
5,000 October kips at 25c for natives and 
24%4c for over-weights. This was a “ec 
advance on natives and steady for over- 
weights. For native kips 26c is now gen- 
erally asked. Branded kips sold last at 
22Y%4c for September. 

For first salted Chicago city kips 24c 
is now generally asked, with last trading 
some time back at 23c. Outside city kips 
are quoted around 221%4@23c. Resalted 
lots range 20@21%c, selected, asked. 
Mixed cities and countries range down to 
20c. 

Packer regular slunks are offered at 
$2.00, with last confirmed trading at $1.55. 
Hairless are offered at $1.10. The last 
sale was at $1.05 for No. 1’s with No. 2’s 
at half price. 

HORSEHIDES—The market is firm. 
Good heavy hides, mostly renderers, are 
quoted around $7.25. Some are asking up 
to $7.50 with full heads and shanks. Or- 
dinary mixed lots range down to $6.25. 

SHEEPSKINS—Dry pelts are quoted 
at. 25@28c per lb., according to section. 
Packer shearlings are quiet, as expected 
at this season. Last trading the previous 
week was a car running over half No. 2’s 
at $1.15, and a small lot, mostly No. 1’s, 
at $1.25. Pickled skins continue firm and 
are well cleaned up locally. They are 
quoted at $9.50 per dozen straight-run of 
packer lamb at Chicago. The last sales 
of blind ribbies reported was at $9.75 and 
ribbies at $8.50 for lambs, at Chicago. 
There is more active inquiries at New 
York, with buyers ideas $9.50 and sellers 
asking up to $10.00 for straight run of 
city lambs. Pickled sheepskins are selling 
at $11.00 for blind ribbies and $9.50 for 
ribbies at Chicago. Packer wool lambs 
are quoted at $2.90 per cwt. live weight 
at Chicago. 

PIGSKINS—Sales of No. 1 pigskin 
strips reported, one car at 9c and three 
cars at 9%c, all delivered mid-west point. 
Gelatine stocks sold at 43¢c and 4%c and 
offerings out at 4%c. 

New York. 

PACKER HIDES—A heavy movement 
of spready native steers featured the New 
York market this week. Some bults also 
sold. Other descriptions were previously 
cleaned up to Nov. 1. Total sales of 
spready native steers were reported at be- 
tween sixteen and twenty-two cars, at 
24\%4c for July to November inclusive, and 
24c for December take-off, being sold 
ahead. Two cars of native bulls, mostly 
October-November take-off, moved at 17c. 
Other descriptions are quoted nominally 
on the basis of the full Chicago market 
which is 24c for native ‘steers, 23c for 
butt brands and 22c for Colorados. The 
market appears in a strong position. 

COUNTRY HIDES—There is a strong- 
er tone in the country hide market, with 
dealers naming a slight advance and ap- 


pearing strong in their. views. ~ Choice 
mid-west extremes, 25/45 Ib., held at 
21@21%c, ranging down to 20@20%c 


asked for 25/50 lb. weights. Buff weights 
are generally quoted around 19c, some 
having slightly higher ideas. 

CALFSKINS—The market is firm and 
supplies are reported light. There is a 
better demand for light weight skins and 
holders have been firm for $2.25 on 5-7’s, 
$2.65 for 7-9’s and .$3.60@3.65 for 9-12’s. 
Some confidential -trading is understood 
to have taken place, but details are with- 
held.’ The last confirmed trading in 12.17 
_ Ib. veal kips was at $4.00.and 17-lb. up at 
$5.50: 
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MEAT PACKING LABOR: DATA. 


Employment in the meat packing indus- 
try decreased slightly during September, 
1927, as compared with the previous month 
of this year. 

In 169 establishments that conduct 
slaughtering and meat packing there were 
employed during the month 85,011 work- 
ers. . During. August, 1927, these plants 
employed 85,134 workers. 

Although the number of workers de- 
creased, the amounts paid out in wages 
increased from $2,196,358 during August 
to $2,199,936 during September, according 
to the U. S. Department of Labor. 

alee 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ending Oct. 29, 1927, 4,745,000 Ibs.; 
previous week, 3,396,000 lbs.; same week, 
1926, 4,397,000 lIbs.; from Jan. to Oct. 
29, 184,440,000 lbs.; same period, 1926, 
149,324,000 Ibs. 

Shipments of hides from Chicago for 
the week ending Oct. 29, 1927, 4,120,000 
Ibs.; previous week, 


5,901,000 lIbs.; same 
week, 1926, 6,704,000 Ibs.; from Jan. 1 to 
Oct. 29, 213,525,000 Ibs.; same _ period, 


1926, 218,385,000 Ibs. 
oe 
CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending Nov. 5, 1927, with compari- 
sons, are reported as follows: 
PACKER HIDES. 
Week ending Week ending on, be 


Nov. 5, ’27. Oct. 29, ’27. 
Spready native 


GURU cc wetencs @25 25 @25%n 17%@18n 
Heavy native 

RIOGES: aaa ates @24 2314 @24ax @16 
Heavy Texas 

MECOTH occ eos @22% @22% @15 
Heavy butt 

branded steers. @23 @22% @15%ax 
Heavy Colorado 

a RE ee @22 @22 @14% 
Ex-light Texas 

a ae @21 @20% @13% 
Branded cows... @21 @20% @13% 
Heavy native 

it ae @22 @21%b @15ax 
Light native 

COMB Sicesesss @21% @21 @14%ax 
Native bulls .... @l7 17 @17%ax @10% 
Branded bulls...16 @164%4n 15%@16 9 @10 
Calfskins ...... 26 @2in 26 @26%n @19%ax 
ME. Sacacaaavas @25 @24% 19 @19% 
Kips, vant @24% @24% 17 @17% 
Kips, branded. @22% wy @15% 
Slunks, regular. @2.00ax @2.00ax 2.00@2.25ax 
Slunks, hairless. .1.05@1.10 @1.05 @Tm 


Light, Native, Butts, Colorado and Texas steers 
le per ‘lb. less than heavies. 


CITY AND SMALL PACKERS. 
Week —— Week ending Cor. week. 


Nov. 5, ’27. Oct. 29, °27. 1926. 

Natives, all 

weights: 2.2.03. @21% @21 @14% 
Branded hds. ... @20% @20 @13% 
Bulls, native ... @16% @16% @10% 
Branded bulls .. @15 @15 84@ 9 
Calfskins ....... @24 23 @23% =17%@ = 
PAR @24n @23 @18 
Slunks, regular... @1.75ax @1.75ax @1.25 
Slunks. hairless 

po ae Ee eet ore @1.00ax @1.00ax @60 


COUNTRY HIDES. 
Week ending Week ending Cor. week, 





Nov. 5, '27. Oct. 29, ’27. 1926. 

Heavy steers....174@18 17 @17% 11 @11% 
Heavy cows ...174%@18 17 @17% 10 @10% 
Bolle 4560. wine 18 @18% 11%@12ax 
Extremes : 20 @2liax 14 @l5ax 
Pere ee 13 @13%ax 174% @18ax 
gc @19n @14n 

SO er ee 19 @19n 14 @14% 
Light..calf ......1.2! 1.20@1.30 1.00@1.10 
Deacons ........ 1.25G 1.20@1.30 1.00@1.10 
Slunks, regular..75 @1.00 75 @1.00 60 @85 


Slunks, hairless..20 @30 
Horsehides . -6.25@7.35 





Hogskins .....2. 70  @75 70 @75 35 @45 
“SHEEPSKINS. 
Week Ma iad ‘Week aa ~~ A, 
Nov. 5, ’27. Oct. 29, ’27 926. 
Packer lambs ..2 00@2. 50 8 2.00@2.5 . ane 
Pkrs. shearlgs.. "1.15@1,25n 1.1891.25 18a 3s 
Dry pelts ...... 25 @28 25 @28 22 @25 
Gero.H.Exuiotrt & Co. 
BROKERS 


PACKER HIDES AND SKINS 
Offerings Solicited 


130 North Wells 8t, Chicago, Til. 











ICE NOTES. 


An effort is being made to interest 
capital in a large cold storage project at 
Cisco, Tex. 

The Stevenson Engineering Co. is plan- 
ning to construct a large central refriger- 
ating plant at Dallas, Tex. The plant will 
cost $1,000,000. 

The Oregon Terminals Co. has been 
granted permission to erect a large cold 
storage warehouse in Portland, Ore. It is 
planned to spend $157,000. 

The Terminal Ice & Storage Co., Port- 
land, Ore., has purchased a large concrete 
warehouse and will convert it into a cold 
storage warehouse. The improvements 
will cost $125,000. 

Gibbs & Co., Jasper, Tex., are planning 
an addition to their ice and cold storage 
plant. 

The Citizens Ice Co. is being formed 
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in Sweetwater, Tex. The company plans 
to erect an ice and cold storage plant. 

The Southeastern Ice & Cold Storage 
Co., Chattanooga, Tenn., has purchased 
the Stuart Ice Co., Stuart, Tenn. 

The Consumers’ Ice & Cold Storage Co., 
Sacramento, Calif., is planning an addition 
and alterations to its plant. The estimated 
cost of the work is $125,000. 

The Opelika Ice Co. is planning an ice 
and cold storage plant at Opelika, Ala. 
The company was organized recently with 
a capital stock of $50,000. 

A committee from the chamber of com- 
merce of Phenix City, Ala., is investigating 
the matter of building an ice and cold 
storage plant. 

The Glendale Ice Co., Glendale, Calif., 
has plans for a cold storage warehouse to 
cost $300,000. 

An addition will be built at Pajaro, 





Glenwood Avenue 
West 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








UNITED CORK COMPANIES 


CRESCENT (100% PURE) CORKBOARD 


(Made in U. 8. A.) 
and “UNITED’S SERVICE” 


provide permanent and economical Cold Storage Rooms 





LYNDHURST, N. J. 








Closer; the Stevenson 


1511 West Fourth St. ‘ 


Get the 1927 Stevenson Door Book 
FREE It tells why Stevenson Regular 

Doors are the quickest, easiest, 
tightest sealing of all regular doors. 

Tells all about the Stevenson’s 1922 Door 
“Door that Cannot 
Stand Open;” the Stevenson Overhead Track 
Door with positive acting port shutter. 

Write TODAY for your copy 


Stevenson Cold Storage Door Co. 


Chester, Penna. 
































| manufacturers. 


particulars. 


New York—1457 Broadway 
phia—2415 Chestnut St. 
Minneapolis—329 Meyers Arcade 


MANUFACTURERS 








LUSE-STEVENSON CO. 


307 North Michigan Ave. 









Insulation, properly installed, backed by scientific knowledge and 


expert workmanship will result in a big saving for you. 
We carefully select our raw material. 


Reliable Corkboard is recommended especially for packing 
houses, sausage plants, cold storage plants, etc. 


DISTRIBUTORS 








We are 
Write for full 


Boston—224 State St. 
Les Angeles—Eccles & Davis Mach. Co., 
320 So. San Pedro St. 


CONTRACTORS 


Chicago, IIL. 
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Calif., to the cold storage warehouse of 
the Pacific Fruit Express Co. 

The Charles Tinsel Fruit Co. has a cold 
storage warehouse under construction jn 
Boise, Ida. 

A large cold storage warehouse will be 
erected in Des Moines, Ia., by the White 
Line Transfer & Storage Co. 

An addition has been completed recently 
to the plant of the Clairborne Ice & Cold 
Storage Co., Homer, La. 

The city council of Plaquemine, La., has 
plans for a municipal cold storage ware- 
house and ice plant to cost $25,000. 


C. Hoffberger Co., Baltimore, Md., is. 


planning to build a cold storage ware- 
house and ice plant at Monument, Forrest 
and Clark streets. The plant when com- 
pleted will cost $400,000. 

Thos. J. Locke and associates have plans 
for a cold storage warehouse to be erected 
in Columbus, Miss. 

The Laurel Ice & Packing Co., Laurel, 
Ga., is planning to build a cold storage 
warehouse and ice plant. 

The Empire Ice & Cold Storage Co,, 
Kansas City, Mo., has recently overhauled 
its plant. 

Permission has been granted to the 
Laclede Packing Co., St. Louis, Mo., to 
erect a cold storage warehouse. 

The Roanoke Ice & Cold Storage Co. 
Roanoke, Va., is building an addition to 
its plant. 

The cold storage plant of H. M. Prince, 
Rochelle, Tex., has been sold to Howard 
Chandler. 

The plant of the Stuart Ice Co., Chatta- 
nooga, Tenn., has been sold to the South- 
eastern Ice & Cold Storage Co. 

The Fly & Hobson Wholesale Co., 
Memphis, Tenn., has let the contract for 
the erection of a cold storage plant. The 
cost will be $260,000. 

oe 


REFRIGERATION LUBRICATION. 


In many vertical and horizontal refrig- 
erating especially the larger 
types, pressure lubrication is used with 
marked success. More accurate control of 
the amount of oil delivered to cylinder 
walls and compressor bearings is possible 
with such a system. 

One of the chief advantages of pressure 
lubrication, however, is the possibility of 
effective filtration or purification of the oil 
if it is to be re-circulated. With a splash 
oiling system this can be done only when 
the crank case is drained. 

On many types of machines it is good 
practice to lubricate internal and external 
parts individually; in other words, using 
the mechanical lubricator with perhaps 
three outlets for cylinder and stuffing box 
service, and an independent gravity or 
mechanical pressure circulating system for 
all external bearings. 

For these latter a high-grade engine or 
machine oil will suffice. Low pour test 
and exacting flash point requirements for 
this type of work are relatively immaterial; 
it is only essential that the viscosity 
sufficient to carry the bearing loads and 
that the oil is conducive to ready separa- 
tion from foreign matter and impurities. 

Mechanical force-feed lubricators are 
also adaptable to cylinder lubrication via 
the oil lantern or oil recess within the 
piston rod stuffing box.—Lubrication. 

ance eae 


COOLING THE MEAT MARKET. 


The best proof that artificial refrigera- 
tion is an economy and a merchandising 
aid in the retail meat market is the extent 
to which it is being utilized by retail meat 
dealers. Increasing numbers of these 
merchants are installing refrigerating 


machines, 
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Showing a workman plastering over a NOVOID Corkboa 





rd partition 


wall in the new Boston plant of W. F. Schrafft & Sons Corporation. 
The roof, walls and floors of this plant were insulated with 
NOVOID Corkboard by our Engineering Service Department. 


Visit our Booth at the Dairy Industries Exposition in Cleveland 


October 24th to 29th 


Forty Carloads of Corkboard 


Used in New Schrafft Plant 


O insulate the walls, floors and roof of the new Boston 

plant of W. F. Schrafft & Sons Corporation took forty 
carloads of Novorp Corkboard. Our Engineering Service 
Department handled the entire insulating job from start to 
finish. 

Whether you are planning a new building, or need only 
a few sheets of Novorp Corkboard, our Engineering Service 
Department can help you. We will tell you how much in- 
sulation you need in order to prevent refrigeration or heat 
losses and how much it will cost. If you wish, we will 
erect the job for you. 

We shall be glad to send you a sample of Novorp Cork- 
board and one of Novorp Cork Pipe Covering, together 
with engineering data covering their use. Write for these 
samples and copies of the bulletins listed below. 


Write for Free Bulletins 
Bulletin 271. NOVOID Corkboard Insulation. 
Bulletin 272. NOVOID Cork Pipe Covering. 
Bulletin 270. RUBBERCORK Plastic Insulation. 
Bulletin 275. The Insulation of Refrigerated Drinking Water Lines. 
Bulletin 276. CORKANSTELE Refrigerated Buildings. 
Bulletin 274. NOVOID Cork Tile for Floors. 


‘d Insulation 


345 W. 40™ ST. NEW YORK 





“Permanent Insulation for All Refrigeration” 
Branch Offices: 
Atitanta; Boston, Burrato, CuicaGco, Puitapextpsta, St. Louris 
Distributors in All Princital Cities 








equipment and are replacing inefficient and 
worn out machines. 

The York Mfg. Co., York, Pa., manu- 
facturers of ice making and refrigerating 
machinery, list the following retailers who 
have installed York equipment recently: 

J. Shapiro & Sons, 1215 Broad St., 
Augusta, Ga., a one-half ton, self-contained 
refrigerating machine. 

John Hessoun, 7th Ave. and 35th Street, 
Tampa, Fla., one 2%-ton, vertical, single- 
acting, belt driven, enclosed refrigerating 
machine and high pressure side complete. 

R. O. Fife, 8715 Santa Monica Boule- 
vard, Los Angeles, Cal., a one-ton, self- 
contained refrigerating machine. 

Richardson California Investment Co., 
Los Angeles, Cal., one 2-ton, self-contained 
refrigerating machine. 

Paul W. Harbourt, Wilmarding, Pa., one 
2-ton, self-contained refrigerating machine. 

R. Rosinski, Toledo, Ohio, a one-ton, 
self-contained refrigerating machine. 

W. O. Winn, Wewoka, Okla., a one- 
ton, self-contained refrigerating machine. 

Aurich & Co., Inc., Altoona, Pa., one 
4-ton self-contained refrigerating machine. 

Aston & Wolfsperger, 766 Johnson St., 
Akron, Ohio, a one-half ton, self-con- 
tained refrigerating machine. 

Israel Maltzman, 14 Barclay Place, As- 
bury Park, N. J., one 4-ton, vertical, single- 
acting, belt driven, enclosed refrigerating 
machine and high pressure side complete. 

ge Bohatila, Garfield, N. J., a one-ton, 
self-contained refrigerating machine. 

Fred Wolferman, Inc., 1108 Walnut St., 
Kansas City, Mo., one 2-ton, self-contained 
tefrigerating machine. 

Philip D. Sullivan, 492 Jackson St., St. 
Paul, Minn., one 2-ton, self-contained re- 
frigerating machine. 

First National Stores, Medford, Mass., 
- 4-ton, self-contained refrigerating ma- 

ine, 

First National Stores Warehouse, Som- 
erville, Mass., one 4-ton, self-contained re- 
frigerating machine. 

Central Market, 106 South Main St., Fall 
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CHere’s HOWE/ 


~ to Lower Refrigeration Costs 


| nlaiaadenand Effect Compressors. Internal Force Feed Lubrication. 
Constant high volumetric efficiency. Sturdy rigid construction. 


These are a few reasons why the packing industry finds increased efficiency 
in HOWE Refrigerating Machines. Made in all capacities suitable for 
large packers and retail butchers. 











HOWE anabgesstion 


‘ HOWE ICE MACHINE CO. 


2825 Montrose Ave. 


CHICAGO 


Dependable | 
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River; Mass., one 2-ton, self-contained re- 
frigerating machine. 

C. F. Stock; 819 Clinton Ave., .South, 
Rochester, N. Y., one 2-ton, self- contained 
refrigerating machine. 

Simon Heilig, Pocomoke City, Md., one 
2-ton, self-contained refrigerating machine. 

Herman Kahn, 1920 Church Ave., 
Brooklyn, N. Y., a one-ton, self-contained 
refrigerating machine. 

Stanley Watts, Tucson, Ariz., one 2-ton 
self-contained refrigerating machine. 

Payn  Takit Store No. 22, Williams, 
Ariz., one 2-ton, self-contained refriger- 
ating machine. 


E. Lewy, Bakersfield, Cal., 


a one- 


half ton, self-contained refrigerating ma- 
chine. 
White Cash Market, 924 Davis St., 


Evanston, Ill, a one-half self-con- 
tained refrigerating machine. 

H. S. Cohen, 747 South Sixth St., 
ville, Ky., a one-ton, 
frigerating machine, 

STUDY OF HAM SITUATION. 
(Continued from page 23.) 
stocks the difference may be as much as 
eight or nine cents. 

Hams for Export and Their Markets. 

The largest part of interstate commerce 
in hams is the government-inspected prod- 
uct, which meets the Board of Trade 
specifications. Hams for foreign con- 
sumption also include, in greatest measure, 
those possessing the Board of Trade 
specifications, but there is a considerable 
quantity exported in the Wiltshire, sides 
destined for the English bacon trade. 
Usually hams are exported in the sweet 
pickled form, very few having been 
smoked before shipments, or they are ex- 
ported green. Moreover, long cut hams 
are shipped abroad in considerable quan- 
tities. 

The most important European market 
for American hams is England, the prod- 
uct being transported in sweet pickled 
form, and the final smoking and processing 
being accomplished after arrival abroad. 

Since the bulk of export hams are in the 


ton, 


Louis- 
self- contained re- 








sweet pickled form, a special method of 
treatment has been developed for handling 
them, so that they will be under uniform 
temperature. They are maintained at this 
temperature in refrigerated rooms during 
curing, are packed and boxed for shipment 
in the same rooms, and are transported 
to the seaboard in refrigerator cars at a 
constant temperature. At the seaboard the 
cars are loaded onto ferries which are 
drawn up alongside the receiving steam- 
ships and are transferred directly from the 
cars to the refrigerated space aboard. 


Trend of Ham Exports. 

In 1910 the total exports of pork were 
a little over 300 million pounds. of which 
hams constituted 175 million pounds or 
somewhat above 55 per cent. By 1914, the 
exports of pork exceeded 400 million 
pounds, and hams constituted approxi- 
mately 190 million pounds. 

The onset of the war stimulated all 
classes of export by leaps and bounds. The 
peak was reached in 1919, when total 
pork exports approximately 1,900 million 
pounds, and hams comprised a little better 
than a third of the total, or about 700 
million pounds. 

The decline following the war was very 
sudden and quite prolonged, the low point 
for hams being reached in 1921, when ex- 
ports of this product were again under 200 
million pounds. They rose to nearly 400 
million pounds in 1924, since which time 
the decline has been rapid, and the pre- 
liminary figures for 1927 indicate a less 
volume of exports than at any time de- 
picted on the graph. 

A direct comparison of the first eight 
months of 1926 and 1927 indicates that 
ham exports are only 59 per cent of the 
1926 volume, while total pork exports are 
63% per cent, and bacon 64% per cent. 

In spite of this temporary depression in 
ham exports, the long-time trend suggests 
that hams will be increasingly the dom- 
inant factor in the pork export trade. 


Ham Exports by Countries. 


The greatest volume of our ham export 
trade goes to Great Britain, the United 
Kingdom taking from 80 to 90 per cent of 
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FIGURE 6.—SHOWS HOW HAM STOCKS INCREASED LAST WINTER. 
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our total exports of hams and shoulders, 
including Wiltshire sides. In that market 
hams from the United States dominate 
the trade, although many hams are jm. 
ported into England from Denmark ang 
Ireland as part of the Wiltshire sides from 
which they are cut. 

In recent years Canada, Cuba, and 
Belgium have been of about equal jm. 
portance as outlets for our products, while 
France and the Netherlands have occupied 
secondary positions. During the first years 
of the war, both France and the Nether. 
lands were small customers, but in 19]4 
and 1915 France was out of the ham 
market entirely. The amount of ham taken 
at that time was so small that it was im- 
possible to graph it in Figure 14. 

The principal ham price quotations are 
those of Chicago and Liverpool, which 
are the largest ham markets. Chicago js 
the representative market for chief pro- 
ducing country and Liverpool is the repre- 
sentative market for chief consuming 
country supplied by international trade. In 
general, the prices at the two markets 
seem to follow each other very closely. 


International Ham Prices. 


Before the war the quotations at Chi- 
cago for wholesale smoked hams and the 
Liverpool prices on short-cut green hams 
tended to approximate each other, the 
prices being the same on most occasions, 

In other words, the _ transportation 
charges to Liverpool were offset by the 
costs of curing and smoking. During the 
war, the Liverpool prices ran well above 
the Chicago prices, and since then they 
have usually coincided, with the exception 
of less stability of British prices, due to 
the coal strike of 1921, the dock strike of 
1923, and various other political factors. 

Hams show sharper price fluctuations 
than other pork products in international 
trade. This is probably due to the fact 
that the selling control is vested in one 
country as the principal source of supply, 
and the buying control is vested in an- 
other as the principal region of consump- 
tion. Consequently slight surpluses and 
deficiencies in production can be de- 
pended upon to produce the full effect in 
price changes. 


Present Situation Not Permanent. 


It is interesting to note that for hams 
there is a tendency for an increase of price 
in midsummer in the British market, the 
same as in the American market. On at 
least three occasions, however, this mid- 
summer tendency has been accentuated by 
British labor and transportation crisis. 

Before the war the Liverpool and Chi- 
cago markets moved almost exactly to- 
gether, but since the war there has been 
some tendency for the British market to 
lag slightly. This spring (1927) the dif- 
ference was due, for the most part, to the 
piling up of supplies in America, while 
other European countries, especially the 
Netherlands, gained additional place in the 
British markets. 

During recent months a quarantine has 
been in operation in Britain against con- 
tinental fresh pork, as the result of foot 
and mouth disease. No embargo, however, 
has been placed on the movement of cured 
meats, and much of the pork which came 
in fresh previously, has been imported in 
cured form. 

This has especially affected American 
hams and bacon, since it occurred at a 
time when European hog production was 
at its crest. Furthermore, feeding stuffs 
were high, and slaughter and export all 
over the continent have been stimulated to 
an unusual extent. 

The present unfavorable situation for 
hams and other pork exports therefore, 
cannot be regarded as permanent, but may 
be expected soon to undergo readjustment. 
While it continues to exist, however, the 
whole situation is very unprofitable to 
American packers and producers, and it 
will only be remedied when the situation 
in European production rights itself. 
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Chicago Section 


G. S. Robertson, manager of Swift & 
Company’s Edmonton, Alberta plant, was 
in town on business this week. 


R. C. Sinclair, vice-president of T. M. 
Sinclair & Co., Cedar Rapids, Ia., made a 
short visit to the city this week. 

Frank Kohrs, secretary-treasurer of 
Kohrs Packing Co., Davenport, Ia., spent 
a few days in Chicago this week. 

Wm. H. Patrick, superintendent of 
Kingan & Company, Indianapolis, Ind., 
called on Chicago friends this past week. 

H. P. Doyle, manager of the by-products 
department, Kingan & Co., Indianapolis, 
Ind., was in Chicago this week on a busi- 
ness trip. 

J. W. Devorss, manager Swift & Com- 
pany’s Harrison, N. J., plant, dropped in 
on Chicago friends this week. Joe occa- 
sionally comes to the surface to learn how 
the packing industry is progressing. 





H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
Manufacturing Plants, Power Instal- 
lations, Investigations 
1134 Marquette Bidg. CHICAGO 





Frederick M. Tobin, president of the 
Rochester Packing Company, Rochester, 
N. Y., was back in Chicago for a few days 
this week. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 40,791 cattle, 11,017 calves, 59,755 
hogs and 34,969 sheep. 


President E. C. Andrews of the Jacob 
Dold Packing Co., Buffalo, N. Y., was a 
Chicago visitor this week on his return 
from a trip to the West. 

Grant L. Talley, vice-president, and Jas. 
N. Scully, secretary of the Jacob Dold 
Packing Co., Buffalo, N. Y., were in the 
city this week on their return to the East. 

Provision shipments from Chicago for 
the week ending Oct. 29, 1927, with com- 
parisons, are reported as follows: 


Cor. week, 

Last wk. Prev. wk. 1926. 
Cured meats, Ibs....23,589,000 19,821,000 26,099,000 
Fresh meats, Ibs....41,106,000 34,616,000 43,334,000 
Se, Wels cecksscus 8,355,000 8,435,000 9,069,000 


George A. Hormel, who now makes his 
home in Southern California, has made a 
gift of his beautiful mansion’ at Austin, 
Minn., to the Young Women’s Christian 
Association of that city for a headquarters. 
Mrs. Hormel formally presented it to the 
Y. W. C. A. only the other day. 


Sig. Strauss, president of the Independ- 
ent Casings & Supply Co., Chicago, II], 
has returned from a trip to Europe, which 
included a visit to all of the company’s 
foreign offices. 


Wm. C. Jacob has entered the brokerage 
business in the Board of Trade building 
under the firm name of Wm. C. Jacob & 
Co. Mr. Jacob is a well-known grain 
trader, and will also handle stocks, cotton 
and provisions. 


One of those missed at the recent pack- 
ers’ convention was Vice-President James 
T. Doyle of the Virden Packing Co., San 
Francisco. The explanation came this 
week in a message from Mr. Doyle to 
THE NATIONAL PROVISIONER, written from 
Honolulu, with greetings from “aloha 
land,” where he is vacationing. 


Paul Linn, the well-known Libby meat 
expert, has been confined under guard for 
several weeks past. No, not what you 
thought! It’s because he was. patriotic 
enough and courageous enough to qualify 
as a juror in the “Lefty” Lewis murder 
trial, which hasn’t even begun yet! How 
many of our citizens would do their duty 
to that extent? : 


How much hair does the average hog 
carcass yield? Ask “The Packer’s Ency. 
clopedia,” the “blue book” of the meat 
packing industry. 











H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, III. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








¥red J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


314 Erie Bidg. Packing House 
Cleveland, O. Specialists 





Packing House Products 
Oldest Brokers in Our Line 


Tallow “The Tankage 
Grease Bones 
Provisions 9) Cracklings 
Oils Hog Hair 





Carcass Beef—P. 8S. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones 
All Working 


Postal Telegraph Buiiding 
CHICAGO, TLL. 








M. P. BURT & COMPANY 


Engineers & Architects 


Packinghouse and Cold Storage n- 

— on Mg Opecating Costs, , 
ou our ’ experience. 

Lower construction cost. Higher efficiency. 


206-7 Falls Bldg.. MEMPHIS, TENN. 


C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bidg., Cincinnati, O. 


Provisions, Oils, Greases and Tallows 
Offerings Solicited 





George F. Pine Walter L. Munnecke 


Pine & Munnecke Co. 


Packing House and Cold Storage 
Construction; Cork Insulation and 


Overhead Track Work 


10 M hy ° 'e 55 
nae 6=6-. Detrett, Mich. '* Soe= 








L. V. Estes Incorporated 


Industrial Engineers 
Specializing in 
Waste Elimination 
and 
Labor Cost Reduction 
Without Red Tape 


4753 Broadway Chicago 














Ohas. F. Xamrath H. C. Christensen 


KAMRATH & CHRISTENSEN 
Architectural Engineering 
Specializing in 
Packing Plants, Cold Storage, Car Icing 
111 W. Jackxon Bivd. Chicago, Ill. 





Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM 8H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarce 








.G- JAMES COMPANNY 


PROVISION BROKERS 





BEEF 
PROVISIONS 





ALL CODES 





PACKING HOUSE PRODUCTS 
TALLOWS, GREASES, OILS 


140 WEST VAN BUREN ST, 


CHICAGO, ILL. 


We specialize in taking care of the 
requirements of buyers located all 
over the United States and Canada. 
Offerings telegraphed promptly on 
receipt of inquiries. 


On request, our complete provision, 
fresh meat, packinghouse products, 
tallow and grease daily market quota- 
tion sheets will be mailed to any mem- 
ber of the trade free of charge; also 
our periodical market reports. 
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TRADE GLEANINGS. 

The People’s Packing Co., McCook, 
Neb., is planning an addition to its plant. 

The plant of the Hamilton Oil Mill Co., 
Hamilton, Tex., was damaged badly by 
fire recently. 

The Circle Packing Co., East St. Louis, 
ll, has added increased refrigerating ca- 
pacity to the equipment of its plant. 

The Lawndale Sausage Co., Chicago, 
Ill, has been incorporated with a capital 
stock of $30,000. The incorporators are 
Peter Murecek, John Fucal, James W. 
Mraz and Joseph Nejedly. 

The Athens Packing Plant, Athens, 
Tenn., has commenced operations and it 
is expected that it will operate the entire 
year hereafter. The plant has a capacity 
of 100 hogs weekly. 

The Wisconsin Boiled Ham Co., Mil- 
waukee, Wis., has been incorporated with 
a capital stock of $25,000. The incor- 
porators are Konstanty Bienio, Josephine 
Bienio and Walter Seher. 

The third building of the plant of the 
Lockney Oil Mill., Lockney, Tex., has 
been completed and it is expected that 
within the next few months the fourth 
building will be finished. When this is 
completed the company will have one of 
the largest mills in the state. The com- 
pany will manufacture many different 
kinds of food products in addition to pro- 
ducing and refining oil. 

The carpenter shop and garage at the 
plant of E. Kahn’s Sons Co., Covington, 
Ky. was destroyed by fire recently, to- 
gether with its contents, the loss being in 
the neighborhood of $25,000. Five trucks 
and a large number of barrels, casks and 
lard cans were lost. The company will 
soon move to its new quarters, the re- 
modeled plant of the Cincinnati Abattoir 
Co., in the near future. 


ee 
ST. JOSEPH. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
St. Joseph, Mo., Nov. 3, 1927. 
CATTLE—General fluctuations brought 
little net price change for the rank and 
file of beef steers and yearlings. Choice 
offerings continued extremely scarce and 
these showed a strong to 25c higher turn 


since last Thursday. A package of choice 
heavy beeves topped: at $16.00; other grain 
ieds above $14.25 were practically absent, 
with best dightweights offered stopping at 
the latter figure. Grassers predominated 
and these bulked at $9.75@10.75, while 
short fed grassers cleared at $11.00@13.90. 
Most she stock values indicated little al- 
teration, while all cutters closed 25@40c 
lower. Most beef cows went at $6.00@ 
7.60, a few made $9.00; a scattering of fed 
heifers reached $13.50, with grassy kinds 
at $7.50@9.25; and all cutters bulked at 
$5.00@6.00. Bulls ruled steady to 25c 
lower, and few medium grades beat $6.25 
late in the week. Vealers finished mostly 
30c lower, with the late top at $13.50 
HOGS—Following the sharp break for 
the two previous weeks swine prices dis- 
played more stability and no marked 
change developed for most butchers, al- 
though medium kinds strengthened slight- 
ly. On the other hand, packing sows 
registered 25@50c upturns. Choice me- 
dium and heavy weight butchers topped 
today at $9.90. The majority of 150-180 
. averages cleared at $8.75@9.40, and 
190-320 Ib. descriptions bulked at $9.50@ 
9.85. Most packing sows cashed at $7.50@ 
8.00, and smooth lights ranged up to $8.50. 
SHEEP—Fat lamb values ruled steady 
to 25c lower for the week and aged stock 
held firm. The bulk of range and fed 


western lambs made $13.00@13.50, nothing 
strictly choice in the range line appeared. 
Natives sold largely at $13.25 down. Fed 
clipped lambs comprised a liberal share of 
receipts and bulked at $11.60@12.10. Fat 
ewes topped at $6.25, and the majority of 
Fat range 


better grades sold above $5.75. 
yearlings cleared at $9.50/@9.75. 
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CLEANING EXPERTS TO MEET. 


Oakite service men will hold their annual 
conference on industrial cleaning in New 
York, November 7 to 10, to discuss clean- 
ing and related problems. Odakite Prod- 
ucts, Inc., completes its nineteenth year of 
industrial cleaning service when the field 
service men, technical staff and executives 
comprising the organization meet in New 
York. On this occasion the field repre- 
sentatives from 36 states and Canada dis- 
cuss their mutual problems and exchange 
experiences in connection with their work, 
which ranges from the cleaning of phono- 
graph needles to locomotives, and silk 
shirts to submarines. 

At this year’s conference sixteen dif- 
ferent technical papers will be presented, 
covering a wide range of subjects, among 
them being “Oakite Materials and Meth- 
ods in Meat Packing Plants,” “Some 
Newer Oakite Methods and Equipment 
for Railroads,” “Developments ‘in Clean- 
ing Operations for the Oil Industry,” 
“Handling Metal Cleaning and Rust Pre- 
vention Problems,” “Cleaning Methods for 
the Baking Industry,” “Oakite in the 
Dyehouse,” “Oakite Materials in Auto- 
mobile Service Stations,” “Electroplating 
and Cleaning Methods,” “Oakite in Hotels 
and _ Institutions,” and _ others. Other 
papers deal with various cleaning and 
washing operations in dairies, bottling 
plants, laundries, hospitals, printing, elec- 
trotyping and lithographing plants. 
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NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughters under federal inspection at 
New York City, N. Y., are officially re- 
ported for the week ending Oct. 29, 1927, 
with comparisons, as follows: 





Week Cor. 
ending Prev. week 
Western dressed meats: Oct. 29. week. 1926. 
Steers, carcasses. . 8,2661% 9,099% 7,572% 
Cows, carcasses.. 1,022% 794 308 
Bulls, carcasses... 71 9314 143 
Veals, carcasses... 12,150 10,265 11,546 
Lambs, carcasses. 29,477 26,315 
Mutton, carcasses. 4,003 5, 62% 
Seef, cuts, Ibs... 355,99% 216,456 
Pork, cuts, lIbs...1,341,862 1,041,945 
Local slaughters: 
ee RT SE aaa 10,628 10,588 
ene 12,473 13,289 
ME <5’: evden uals 51,656 53,973 
eae Ae, eer 57,583 50,739 
—_@— 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughters under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
Oct. 29, 1927, with comparisons: 


Week Cor. 
ending Prev. week 
Western dressed meats: Oct. 29. week. 1926. 
Steers, carcasses ..... 2,435 2,469 2,635 
Cows, carcasses ...... 1,091 1,245 932 
Bulls, carcasses ..... 459 452 415 
Veals, carcasses ..... 1,789 2,053 2,433 
Lambs, carcasses ..... 9,529 10,233 12,064 
Mutton, carcasses 1,614 1,335 1,780 
Pe WU a aedestveses 428,407 277,670 282,929 
Local slaughters: 
Cattle 2,305 2,353 
Calves . 2,482 2,483 
Hogs 17,928 22,260 
Sheep 6.175 4,950 





BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are Officially re- 
ported as follows for the week ending 
Oct. 29, 1927, with comparisons: 






Week Cor. 
ending Prev. week 
Western dressed meats: Oct. 29. week. 1926. 
Steers, carcasses ..... 2,564 1,763 2,751 
Cows, carcasses ...... 3,642 2,486 2,300 
Bulls, carcasses ...... 39 32 41 
Veals, carcasses ...... 1,300 1,256 1,621 
Lambs, carcasses .. 16,841 15,606 18,109 
Mutton, carcasses ..... 528 425 644 
PORE, TBE i veesanssces 453,534 380,084 415,040 
Local slaughters: 
SEES POCEE Pree 1,970 1,630 2,083 
OE ee 1,810 1,590 1,835 
BE ss ek.Ghekvidsaavae 9,130 9,154 8.694 
ED, bial ebacuhoacens 6,647 5,327 8,226 











CHICAGO LIVESTOCK. 























RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Moa., Oct. Bb. ....86 28,587 4,660 45,531 23,605 
Tues., Oct. 25....... 10,448 3,015 32,144 14,336 
« Wed., Oct. 26. ...00. 13,124 2,050 20,946 16,786 
Thers., Oot. 37... 11,727 3,280 37,605 13,634 
Fri., Oct. 28..... ++. 2,881 703 =. 21,062 8,448 
Sat., Oct... WDececcces 600 200 4,000 3,000 
Total this week...67,367 13,908 161,288 79,819 
Previous week ...... 70,926 14,834 126,038 99,363 
TORE BBO occcccccece 93,952 13,825 146,155 90,191 
Two years ago...... 79,341 15,329 142,525 66,956 

SHIPMENTS 
Cattle. Calves. Hogs. Sheep. 
Mon., Oct. 24....... 6,493 423 7,809 2,841 
Teen, Oats: Mie ccoees 4,594 361 5,430 6,174 
Wed., Oct. 26....... 4,319 100 2,927 4,321 
Thur., Oct. 27...... 5,286 6&4 8,832 6,626 
Fri., Oct. BB. .ccccse 2,790 «e+» 10,056 4,761 
Sat., Oct. 20......00. 2 1,500 1,000 
Total this week.. .23,682 948 36,554 25,723 
Previous week ...... 23,775 1,084 32,164 32,691 
.. oe reer 30,415 1,265 36,164 33,654 
Two years ago...... 23,760 1,170 52,994 23,477 


Receipts at Chicago Stock Yards thus far this year 
to Oct. 29, with comparative totals: 


1927. 1926. 
CN occ cdacndeWiccacteccnan's 2,371,842 2,649,452 
CED. osae nde Candetini cones anes 592,596 635,567 
re cugce caches terse anviucse 6,084,012 5,643,870 
BRNO 5 < ce viccsxcivvcsstaskwaee 3,185,429 3,648,316 


Combined weekly hog receipts at eleven markets 
for week ending Oct. 29, with comparisons: 


Week cniiing Oe. QO. cc cdscccdccvccscccvcess 539,000 
PD WEE. cnwoticl sic cccccscccrscesnecuceud 449,000 
GO eens dc Weer a vce cede tHavewetnwcesecundueen 541,000 
MO acct cadvciadedawdkiane Kt geaeeKdedededieg tale 555,000 
TOE Go codi6et C8cewesce decuededscseweseeedseeaes 664,000 
DOD. 6 60set dso cbterdescenctdegacdeeecaesaguas 802,000 
BOE wc anevcdccdddeesdcadescee sic amsmeccemadas 590,000 


Combined receipts at seven markets for the week 
ending Oct. 29, with comparisons: 


*Cattle. Hogs. Sheep. 
Week ending Oct. 29..... 257,000 446,000 252,000 
Previous week ........- 284, 365,000 323,000 
Sb PRR A Sa 342, 450,000 256,000 
WEEE” Swe weed taeccedeaneee 309,000 453,000 186,000 
DEE . vdtnectevevetneteus 331,000 537,000 203,000 
Ee err re 293,000 634,000 242,000 
TED ncnudeatoudewedivas 316,000 441,000 254,000 


Combined receipts at seven points for the year to 
Oct. 29, with comparisons: 


*Cattle. Hogs. Sheep. 
. Saree 7,907,000 18,537,000 9,315,000 
TE oc vecdeckecuue 9,481,000 18,289,000 10,256,000 
SED d's dncvedeucds 9,140,000 20,959,000 8,890,000 
DON sdccghiewesces 9,187,000 24,950,000 9,310,000 
\  Seporeerrrec. . 9,448, 25,579,000 9,429,000 
WHR. Wh iscinddcceees 9,115,000 18,939,000 8,554,000 
MOE . avcsacsivecss 7,730,000 18,280,000 10,251,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 
Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 
Average 
Number Weight Prices—— 
received lbs. Top. Average. 












*This week dl, 238 $11.65 $ 9.70 
Previous week -126,23 236 «611.90 10.90 
1926. ices 13.80 12.80 
1925 11.75 10.75 
1924 10.40 8 
1923 23 7.80 

NO ag bie des a Ospansonee 235 9.05 





Av. 1922-1926 .........; 176,000 237 $10.55 $ 9.60 


*Receipts and average weight for week ending Oct. 
29, 1927, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
5 $14.00 


Week ending Oct. 29....$14.00 $9.70 $ 5.65 
Previous week ......... 13.85 10.90 5.65 
Cs DS rae rere 9.70 12.80 6.00 
CR kins cakawebaanesnn 10.70 §=10.75 7.60 
A eee 10.30 8.95 6.40 
po SR Peers Pe 9.90 7.25 6.75 
Se wkiosnid aed denen 10.30 8.20 6.65 











Av. 1922-1926 ........ $10.20 $ 9.60 $6.70 $13.65 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ending Oct. 29..... 43,700 124,700 34,100 
Previous week ............ 47,151 93,874 66,672 
SO soc demesanc tes cuek thes 63,537 109,991 57,335 
WOE) cade seenceeenbetncives 2,581 89,531 43.479 
rR eee ee 60,014 154, 057 65,209 


*Saturday, Oct. 29, estimated. 


Chicago packers hog slaughters for the week ending 
Oct. 29, 1927: 


Be a Te re mre era rer ere a 12,000 
BRE DITO a 60.550 pbc boc tga ewe seu ceecutas 5,400 
SOMO Olive dss dm daac'ns 6 on 0 hee eaw od bawae ake 16,200 
I NG sc ov avboa cn kakwe scnecthcacnows 6,300 
We Oe ic caked decaneeicat cavddveneccetees 18,200 
WE IE GING Wi 0d 0 0ua bck ed Ra bdan es seudeeodabe 11,000 
SR. ocak cewek se och kaw audeaadoewucerae 5,200 
Wee PUI ORG. caaviveonccecseusceusha 8,400 
PEE NIN so on) « 0 0 Caeia'ca ne saccade eBadiec’ 5,500 
REN Oe PO in cs daccacctcccnicsdecetseeten 4,500 
Independent Packing Co..............0.eeeeees 5,400 
BE NN SOB e bikie ccdiawecend tetaseans 6,300 
RE PER CONG Fo died de cincectuesceéseeeas 8,800 
thers 22,000 
Total 135,200 
Previous week 95,600 
Year ago 112,100 
SO cae ceuc . 95,600 
WOE a cawenucn 165,000 








(For Chicago livestock prices see page 38.) 
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. ee CHICAGO HOG PURCHASES. 
Chicago Provision Markets Purchases of hogs by Chicago packers 


. f the week di Thursday, Noy, ; 
Reported by THE NATIONAL PROVISIONER DAILY MARKET 1027, with comparisons, were as follows 


- Week © 
SERVICE ending Prev. wea: Vv 


















































































































































Nov. 3. week. 1926. 
CASH PRICES. ‘ FUTURE PRICES. Armour & Co........+... 9,722 13 ,363 5,992 
Based on — Cee Thursday, Official Board of Trade Range of Prices. Switt com ati eapaiewne aus 12 ane ae 
‘OV - =! _ va G. H. Hammond Co..... 6,356 6,598 4,296 ; 
lees: Siion ig SATURDAY, OCT. 29, 1927. Beta 8. sos ss co's 6,026 11,742 Tae prime 
gu . Open. High. rites Close: Wilson & Co.........++. 9,087 11,189 9,172 Good 
Green S. P. LARD— Boyd-Lunham Co. ......- 3,559 6,522 4,919 Mediu 
LF 16 17% Oct 11.90 11.90 11.85 11.87% Western Pkg. & Prov. Co. 5,296 4,138 9,627 Heife: 
9 la aM Drill de 15% TS ~~ tea Sapa os <a 4 rete Roberts & Oake......... 4,661 4,251 3.473 fe Cows 
NE on b kcdov ws ccpeelcnaesun 15 16% Jan. one “12°40 12.5 12.40 = 12.4012 Miller & Hart........... 3,882 6,125 2,77 Hind 
ME AiG tukss on nakaavio snes 15 16% ae ee ge — = ee Independent Pkg. Co.... 4,079 5,950 Fore | 
MN SCasauk asccccucesceee 15% oe eee Brennan Pkg. Co........ 5,850 10,469 4,325 
RR Ge eee 15% 15% (Ct. we eee 47 Ye 12.60 12.47% 12.60 Agar PKS. Oo0.6.2 os. 5% 3,678 4,439 1,389 
Seiwa 3... sca ok 15 ere BRS ese ta ca oes chee 12.37% eer senenionenee —_-~ : 
BGR es cossrtnacetneads 15% Lill SHORT RIBS— ins Meee ee ee steer 
S. P. Boiling Hams. Oct Ff aa ee 12.00 Steer 
fl. Res. adect. FAGss snes eats aah aoea J rove 
16 MONDAY, OCT. 31, 1927. CHICAGO RETAIL FRESH Steer 
15% Open. High. Low. Close. MEATS Cow | 
Cow | 
8. P. Skinned Hams. 11.67% 11.67% 11.62%  11.624%4ax Steer 
(Boiling Age.) 11.90 a 1,90" a ee eon Beef. peer 
2.00 11.72%6b No.1. No.2. No.8 pd 
--12 4 yd ig-ayieex Rib roast, heavy end.......... 25 22 12 pte 
12 60 4 Rib roast, light end.......... 40 28 20 : Steer 
12:75 Chuck roast. ......cecescscccees 26 20 14 Steer 
et Steaks, round............seee0- 45 80 20 Steer 
Steaks, sirloin, first cut....... 45 82 22 Steer 
ae 12.50ax Steaks, porterhouse ccccccccccs 50 87 25 Cow 
12.70 12.25ax Steaks, flank ................- 28 25 18 Cow 
12.70 12.50ax Beef stew, chuck............-- 20 18 ly Steer 
Fae 12.75b Corned briskets, boneless...... 24 22 18 Medit 
Corned plates ...........-5+.++ 12 10 5 Brisk 
Corned rumps, 25 22 18 Brisk 
12.00n sate 
° oea% Tis 11.00ax “ 
| ie 11.15 11.15 10.87% — 10.87%ax a 
Mths Scewat 11.62% 11.62% 11.62% 11.62%b Com. ph saed 
TUESDAY, NOV. 1, 1927. aaa pss 2 Rolls 
oversees Stri 
Open. High. Low. Close. BLOWS ... cc ccccccccvcccccccees 20 5] strip 
Chops, shoulder 25 20 Strip 
1 e244 11.62% Chops, rib and loin............ 55 25 sirlo 
7 11.72% Sirlol 
12.30 12.20-23%4b Mutton. sirlo 
12.40 12.37%4b i 
12.60 12.52% SE ahi soareeae spe i0 beet 
ve 12.70n PDMIMGIR, S25 2co ioees ces cncaves 16 a 
CGheps, fib and lein............ eee 
12.12% 12.15b 
12:30 12.35b Pork. side 
didi 12.75n Loins, whole, 8@10 av....scseccccccccccce 28 @30 
Loins, whole, 10@12 av...........-2ee sees 26 @28 i 
ies bt Rare 11. Loins, whole, 12@14 av......-.-.eeeeesees 24 @25 Brait 
quare Cut and Seedless. eats aie — Loins, whole, 14 and over...........00.00- 21 @% Hear 
D. 8S. Bellies.* sae 11.62%4n RES ASRS Sree is Tong 
ieee mu are 11-75 ner gaat olen eae ee sae e Coneawiie sabia toa s 18 = wr 
< y - re cae nh TPT | | CO c'0 wena 5-5 60 449 000 9.009 00.0 004-54) 09 09:09 0:9 Le Bor’ 
+4 alec ars see CMS Rare 13% woes WEDNESDAY, NOV. 2, 1927. ENN os Sens ad-oon evens Sa dN eo o0'e6 peas @20 — 
1 aalhtee aeccabera se 12% Open. High. = Low. Close. Leaf lard, wunrendered.2.000020002 000000000 ais Live 
ee Soh eens ngbaeents isit isi LARD— tmrendered...ccccccccccccccccves @15 Kidn 
ESSE ie 12 12 Nov. ....... 1.77% 11.85 11.723 1.85 
BUD Sebi aint ws auks Sheskeaes 12% 12% ~#Dec. -11. 8214-87 %4 4 11.90 aoe iL b0ax baa 
RED ge cdcbanes gehen bias anne 11% 11% Jan. --12.22%-27% 12.30 12. 22% 12.30 CE CTT LECT Oe 28 @3t 
* Fully Cured. Mar. 12.37% 12.45 12.37% 12.45b PRIOR Vs sc ncocceescubabescny ens ban0s 16 @22 Choic 
See 12.52% 12.60 12.5214 12.60b CE aa OS ah sks whey igs oie elt-e's anid Ob @30 Good 
7 D. S. Fat Backs. RRR OE wig ae 12.75n ted Jah ab cake & Shee SENNe heh ews neha nae 14 le Good 
RSS ERS Se EO ee CLEAR BE ss BHOVIGETS we eee ee eee weet ee eeweeeee 12 24 Good 
Et asp peel ap aan tS apetaaaah oe wees an ey LLIES Tee ee ee Mas Medi 
| ite racine olor cape aimee a pees ~ s + adapted ‘se yt a Bid and loin CHOPS. 2.00 sccccvescccccccccece @40 
0 SRR aegis ane trees paris cantina 1 gaia =e heed Se Ae 2.25ax 
en 22 RSS FS S25 ORE RR KAS EF $+ mn need eee se4a2she'« 2% by Spcawas a ues cae fee 12. 10) r 
~474 : oecee : : : RS : 7 : ~ 2 : : : : : ‘ me es ; : 206d Mewes pen 4 Mar. .....--12.25 12.50 12.25 12. oo Butchers Offal. Brait 
+ Be eenebddtonkhe settee ete eeeee ot = SHORT RIBS— WE ne ccnccccconeee fe ewe acne epwens ieee peed 6 swee 
PavoascibacdsckasC yea cokes ao MINN ria od Udacdke ures as eewnedee<'s 8 Calf 
D. 8. Rough Ribs. “dae tees tees em Be: MO OD WON ak co.cc 60d suses se s'eecdese 50 
Mibmeei rsh Vier ee ee We res ee sue UM, oc. soc 1150 11.50 ie te bed DURE Sos 5 Seu Gens csauvon eeccccece 17 
BPR crhsphdndgiensshaenbenSiens acta ass poe NOY choses Voi Z a ee ee Aansbeks ; Choi 
BESS nanos ns enensesseserennneseesgeeseseveres 13S 3 ‘ baie 11.75n ee han sheweuesens wa 12 Meds 
BONE sc 2xcuvuksliohiae>e® bis nds coe sles Ascent 11.75 THURSDAY, NOV. 3, 1927. Med! 
Other D. 8. Ments. Open. High. Low. Close, Chol 
Bxtra Short Clears... ----.---.-0- Bb ._ CURING MATERIALS. Med! 
xtra Short Ribs cdi oi, Nov. .......11.87% 11.95 11.87% : 
iis 0. rt TSS Spiel - 1.87% 11.92 %ax Bbls. Sacks. Sean 
Clear Plates pee Ne AGS CPR Er AS tt ae 10% =. eee 12.32% -35 12.35 12.30 12.30 Nitrite of Soda, 1. c. 1. Chicago........: 9% Lami 
PP UNDD in ss 50s pais adiene ince 11%; essen eee, 12.50 12.45 12.45 Double refined salt; 6.1, 
, ees 12.67% i1261% 1262% 12.62%ax Crystals ee eee ae 
S666 pee Sade ceee 12.75n 
ots CLEAR hejime— Double refined nitrate of soda, f. o. b. Haat 
What are the characteristics of neutral Nov. ........... =e 12.15 Cha co. cage a one a ae tea 
lard, and for what is it used? Ask “The Dec. --..-..12-25 12.35 2°35 “Oba: Less than carloads, granuisted........ a Ligh 
Packer’s E sabe BF © Jan 1225 1295 1925 sap Crystals 5% OS Hes 
oe cere e eek boat was 2.2% 9 Seem e eee reese eeeeeesene eeeeeee 
Hye er’s Encyclopedia,” the “blue book” Mar. °’..... 12.50 12.50 ry 7 Kegs, 100@200 Ibe., 1¢ more Ligh 
of the meat packing industry. SHORT RIBS— Borie acid, in carloads, powdered, in bbls. 8% 8% Mutt 
: ad Crystals to powdered, in bbis., in 5-ton Mut 
vent 10.65n Mots OF MOTE. 22.5 c0scccee. ESS saves O% 9% Shee 
11.65 11.65 In bbls. in lens than 5-ton lots........ 8% 9 Shee 
pee 11.75n Borax, carloads, powdered, in bbls....... 5 4% 
5, 1927. In ton lots, gran. or powdered, in bbls. 5 4% 
Low. Close. Salt— fee 
11.85 11.95ax Granulated, car lots, per ton, f.0.b. Chicago Ham 
+m 8714-90 11.-97%6b BUEN. neelccedvedes POOR ee eases eeeeeeeee - $6.00 — 
12.22%, 12 Medium, car lots, per ton, f.0.b. Chicago, Skin 
12.37%4-40 12-40 ee hanes cesarhscib tins vee'sens 9.10 Tend 
12.55-57% 12. a Rock, carlots, per ton, f.0.b:, Chicago........ 6.10 Spar 
Sugar— in 
12.15n Raw sugar, 96 basis, f. 0.b. New Orleans GAS Butt 
12.25n Second sugar, 90 basis...............+.. None bes 
i Syrup, testing 63 and 65 combined sucrose ae 
wax and invert, New York ..............-- @ Al Slip 
pats Standard granulated f. 0. b. refiners (2%)  @5.80 Blad 
10.551" Packers’ curing sugar, 100 lb. bags, f.o.b. — @5.40 Mer 
11.65n Packers’ curing sugar, 250 lb. bags, f.0.b. Live 
11.75n Reserve, La., 1e88 2%.........00eeeee 5.30 eo 
rs 
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prime native steers..... 23 
oa native steers. .20 
Medium steers ....- 3 
eS i 
uarters, choice........ 2 
ind quarters, * choice .......19 
Beef Cuts. 
Steers Agtas, Ho. ot Saver eects 
eer Loins, NO. 2....+.--++- 
oon Short Loins, No. 1. Se eas 
steer Short Loins, pe eee 
Steer Loin Ends (hips) poleuns 
Steer Loin Ends, a 
Cow Loins 





w Short Loins 
Cow Loin Ends (hips) 
Steer Ribs, No. 1.........-. 





Steer Rounds, 
Steer Chucks, . 
Steer Chucks, No. : 
Cow Rounds ose 
Cow Chucks 
Steer Plates ... 
Medium Plates 
Briskets, No. 
Briskets, No. 2.... 
Steer Navel Ends 
Cow Navel Ends 
Fore Shanks . 
Hind Shanks ‘ 
WAD  cccccccvccesvesesseucse 
Strip Loins, No. 1, — 
Strip Loins, No. 2. 
Strip Loins, No. 3. 
Sirloin Butts, No. 
Sirloin Butts, No. 
Sirloin Butts, No. 3 
Beef Tenderloins, 
Beef Tenderloins, No. 
Kump butts 
Flank Steaks 





Shoulder Clods ....... : 
Hanging Tenderloins ....... 
Beef Products. 
Brains oid Te)! vcacecasacce 
ee Ree Cee 
Sweetbreads .........seeeee. 
a | es 
Fresh Tripe, plain ......... 
Fresh Tripe, H. C.......... 
TEE Sock scccapssrtedevecenes 12 
Kidneys, per IbD.......+-.e0. 
Veal. 
Choice GORORRS oc ccncccivece 22 
NL niv's40 0004 eee 15 
UU NOIOD coc csccccdsen 22 
Good BACKS ..ccccsccccccsce 12 
Medium Backs ..........+0. 


- Veal Products. 


Brains, each 
Sweetbreads ... 
Calf Livers .. 


Medium Fores 
Lamb Fries, p 
Lamb Tongues, each......... 
lamb Kidneys, per lb...... 


Mutton. 


ee SEE T TOE ee 
Eres a 
Heaty Swidies ............. 
Light Saddles .............. 


Mutton Loins .............+. 
ok. ERROR aaa pon 
Sheep Tongues, euch......... 
Sheep Heads, each........... 


Spare Ribs 
Leaf La’ 


Brains ; 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ending 
Nov. 5. 
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DOMESTIC SAUSAGE. 

Fancy pork sausage, in 1-lb. carton....... 
Country style sausage, fresh in link........ 
Country style sausage, fresh in bulk....... 
Country style sausage, smoked............. 
ed sausage, fresh........ Riiisisine see e.eo.s 
Frankfurts in sheep casings..........+++ os 
Frankfurts in hog casings.......... eed ania 
Bologna in beef bungs, choice......... eae 
Bologna in cloth, or sage < Choice....... 
Bologna in beef middles, choice........... 
Liver sausage in hog bungs..... esvacceses . 
Liver — in beef rouuds...........+... 


New England iuncheon ‘specialty........... 
Liberty luncheon specialty........ eosceccoe 
Minced luncheon specialty..........seeee0. 
TOMZUC SAUSAZO 2 ccccccccccccccccscccccecs 
REMAKE GUI. < 000.6 00 0.0 0 0010 00:00 65.00 500668 
Pollan GRUGEGO ccccccccccccccccccocccesece 


UBS] cececeecvcccccercesssesesessseeessese 


DRY SAUSAGE. 
Cervelat, choice, in hog oungs.......+..--- 
Cervelat, choice, in hog bungs.......... 
Cervelat, new condition, in beef middles... 
Thuringe? Cervelat .ccccccccccccccscccccccs 


DEN ip casaies pe vesweqeeseese ewe coecese 
HHOISISINER. wc cccccgccccccccccscccescccccece 
 ,  MRRMMEE, CREED. oc ccc pscccccecccece 
Milano Salami, choice in hog bungs........ 
B. C. Salumi, new condition............++. 
Frisses, choice, in hog middles............ 
Genoa a a Seeecccsccccceccecosene 
Pepperoni oe ccccccccccccccccccccces 
Mortadella, new ‘condition... aveceece sheees 
a Sogeesidasubodedderescossconconss 
Italian Style NAMB......e.seeeeeeeeeeeeces 
VEESINIR BRIED  cecccscccvcccsceucccoccenes 


SAUSAGE IN OIL. 
Bologna style suusage in beef rounds— 


Small tins, 2 tO CAtC....cccccccccccccccces ee 


Large tins, 1 to crate........... 


Frankrurt style sausage in sheep casings— 
Small tins, 3 tO CEA. ..cccccccccscccccccecs 
crate. . Se atk 


t 
Fraukfurt style sausuge in ‘pork casings— 


Small tins, 2 to crate............ ecersescece 
1 to crate........... ceveccccces Ge 


ge tins, 
Smvuked = sausage in pork casings— 


Small Bo ee. Caccccccesccecceccccs 


Large t'! ye hy Al 


SAUSAGE. MATERIALS. | 


Regular pork trimmings..............++++: 
Special hean pork trimmings seusauaenewes ° 
Extra lean pork trimmings............. e 
Neck bone trimmings.............. oanea 


A @13 
Pork COCK MORbecicoccccscosccees dv ccuces W%4@il 


POR WOREES cccccssccccccccccccncccccceces 
Native boneless” bull meat (heavy)......... 
DO CUE Cah oases vcccctancnwacdeses 
EE OEMs Ca dab aces Reeds Opens tie tec-c'sbie'k's 
ST IIE) Sib :o 6.0 ne e's 0.5.09 sein a vie seieaiys 
POG. TREE. vedic cbc kscececarseicccecsicce 
Beek checks (trimmed) ..c i cccccccescvccse 
Dr. canner cows, 300 Ibs and up.......... 
Dressed canners, 350 Ibs. and up.......... 

. bologna bulls, 500@700 lbs............ 
bo ee ES Se ere Torr errr T 
Cured pork tongues (can. trim.)........... 


4@ % 
(These are prices to wholesalers, on material packed 


in new slack barrels for shipment.) 
SAUSAGE CASINGS. 


(F. 0. B. CHICAGO) 
Beef Casings: 


Domestic rounds, 180 Ib. pack........ 
Doinestic rounds, 140 Ib. pack........ 


Wide export rounds... .....ccccccccsccecs 
Medium export rounds.............+.6- 


Narrow export rounds............+e0++ 35 


WO, 1. WERBATGS. 2.0 cccccccescecccvcces 
No. 2 weasands......... eocvecces vevens 
No. 1 domestic bungs......ccccccccces 
ORs Oe abe Scie dae ceacuiucaceseces 


ngs 
DUNE TRIO oc icone sve essctaccosse 
Selected wide middles MV dacesies neseveds 


Dried bladders: 
12/15 


Hog Casings: 
Narrows, per 100 yda.........cccccees 


Narrows, meds., per 100 yds.......... 


Mediums, per 100 yds..............0.. 
by. WS ee rer esa 
Export bungs ........ acdendeteeuhe cas 


SEO WEI TRB isos cc seccicccccsces 
Medium prime bungs.................5. 


Small prime 7 Pe Pees eter 
PEE wie eeet Siva cs vcseoesesereseces 
BtOMACHS cccccccccsccccccccscaccccces 


BRGRCEE. ccc cccccccccccccccccccocccces 
Quotations for large lots. | *'Smatier quantities 


usual advance. 


VINEGAR PICKLED PRODUGTS 
Reguiar tripe, 200-Ib. bbl.........cceeceses 


Honeycomb tripe, 200-lb. bbl.......... sessaee 

Pocket honeycomb tripe, 200-Ib. WBE. 2 tesa 

a me ES rr Se comes we 

Pork tongue, 200-Ib. Dbbl...........cceceees eeee — 00 


- Lamb tongues, long cut, 200-Ib. bbi. covecces 


Lamb toneues, short ent. 200-Ib. bhi 


BARRELED PORK AND BEEF 


Mess pork, reguiar.. 


Family back pork, 20 to 34° Pieces 
Family back pork. 35 to 45 pieces 
Clear back pork, 40 to 50 pieces. 
Clear plate pork, 35 to 45 pieces 
Clear plate pork, 25 to 35 pieces 
Brisket pork 
Bean pork 


Plate beef . i eiVesneeveecens 


OOPERAGE. 
Ash pork barrels, black iron houps.....$1. 7g. 2% 
Oak pork barrels. black iron hoops..... 1.90 
Ash pork barrels, galv. iron hoops..... 1, ste 02 
White oak ham tierces..... CeCe ceeeces 
Red oak lard tlerces............eee00. 2.52% 60258 
White oak lard tierces............... 2.72% @2.75 











OLEOMARGARINE. 


Highest grade natural color animal fat mar- 


garine in 1 lb. cartons, rolls or priuts, 
Sie CI inc cctnad wades sarees enes 


White animal’ fat margarine in 1 lb. car- 


tons, rolls or re f.o.b. Chicago...... 


Nut ae = lb. cartons, f.o.b. Chicago 
( 


and 60 Ib. solid packed tubs, 
per lb. less. 


lc 88.) 
= oleomargarine, 6U-lb. tubs, rs o.b. Chi- 


Cee e ee reseseeseee Cee wees esereseese 


DRY SALT MEATS. 


oe eg Eee Perr ror rr rrr 


bs Be ER OE OUT LRT EEE Ee 
Short clear middies, — arr 


Clear bellies, 18@20 Ibe...............000- 


Clear bellies, 14@16 tbe Soescde ot Cicacaeed 
TEE GRIN, PIE AIR o.oo s vcc'enuiccie svg sees 
Rib bellies, 256@3O Ihs........ccccccccvcres 
_ DO, SEE. ON 6.6. 6s ceccancecacsccee 

Fat ONE SAME Ts eccwcacicccccseqece 
We WRN ROGER BB iy bc cidecscrspavewdee ees 


Regular plates Sean RaVess Gas eitecdeunatews 
WT Aa cba Sed con desekarcatctecacsecucheawe 


WHOLESALE SMOKED MEATS. 


Regular hams, fancy, 14@16 lbs........... 23 
Skinned hams, fancy, 16@18 lbs. ° @23% 
Standard regular hams, 12@14 lbs D24 
Pelee Ge TN ac incnsncs cesses @19% 
Standard bacon, “io@12 lbs. 36 
Standard bacon, 12@14 lbs 36 
Standard bacon strips, 6@7 Ibs........... 28 
— hams, chvuice, skiu on, surpius tat 

Ghentene Vee UNatied be wsakh Oia ceiis wa gge @35 
Cooked hams, choice, skinned, surplus fat 

Pada WUas vie dee alice dee w Hee hoe's da ub eae @35 
Cooked hams, choice, skinless, surplus fat 

CEASA S Haass Rie dsnctevedahadenceaess'a @36 
Cooked picnics, skin on, surplus fat off. @23 
Cooked picnics skinned, surplus fat off.... @24 
Cooked loin roll, smoked.................. @44 

ANIMAL OILS. 
EC PR ae 8 ot ere 16 @16% 
WORSE Wee GURNEE ono ikiiinsks ec cdS5 %@14 
Bxtra lard oil... @13% 
MRUNOS TE  NNME So 0 si ase 6:5 org ore .0 vane os aeabre 124% @12% 
DOE MG Sb atin Sia 8s cas 9 Al bdo waipe ores eie attr 
Pie Si MONE a i d.n d's Wo dd: 00's civ sia'esiea'ne sae 104%@11 
BOMMMNEE TOIOD WEN 5.6 kc enendeh iidcosiaas 114@12 
URS MRE CARs 0c 5 conc cesecdcesdsases 16 @16% 
ee ERR her uae eS -12%@13 
UGE OS MER s uli canancdeacoeece 114%¥@uy%, 
LARD (Unrefined). 
Prime, steam, cash, tierces.............. @11.90 
PEMNOs WRONNEs MOOUE ok ccd cowsnedcudseces @11.85 
WE BOO ie viicchsb a < abin dccdy Vdhamdoeenane @12.00 
I ed hak ot ka dic cd date ewovecune @15.50 
LARD (Refined). 

Pure lard, kettle rendered, per Ib......... @12.75 
Fe Wy CI a aoc ba Soc kdaeddacns cola. @12.75 
RII Sinibaeg ds cee ade aes ebpaes iiawee @13.25 


OLEO OIL AND STEARINE. 


CRO) GU CNM sods acinus wedewucded va 16% @17 
NO MONEE xia d ne Pekasts 0 oc +40 4 Shin eds a oa oes 14 @l15 
DTU Peeh E AN-ORE, Sooo vis ecconuedouue 16 @16% 
ERM INO GUE GRD a onic ce se cdecciicc nan 14 @14\% 
NO OME MOR a aed Sooo <8 <Cusce wa weet @13% 
Prime oleo stearine, edible................ 12%@13 
TALLOWS AND GREASES. 

Edible tallow, under 2% acid, 45 titre...10%4@10% 
Prime packers’ Serre 9 @9% 
No. 1 tallow, basis 10% f.f.a. 42 titre.... @ 8% 
No, 2 tallow, basis 40% f.f.a., 4u titre.... 6%@ 7 
Choice white grease, max. 4% uciu, lvvse, 

In Zia OR wa ie de eke gin db « vig oc akaee 9 @9%4 
B- White grease, max. 5% acid............ 7%@ 8 
po ey ae oe a eee 7T%@ 7% 
SG NNN OE Bilin cocecdestceusodeee 6%@ 7 

VEGETABLE OILS. 
Crude cottonseed oil in i f.u.b. Val- 

ley points, mom@., prompt. ........ccccece 9%@ 9% 
White, deodorized in Dole c.a.f. Chicago. .124%@124% 
Yellow, deodorized, in bbis............... 12%@12 
Soap stock, 50% f.f.a. basis, f.o.b. mills... 25%@ 2% 
Corn oil, in tanks, f.o.b. mills............ 94%@ 9% 
Soya bean oil, seller’s tank, f.0.b. coast nom. 94% @ 9% 
Cocoanut oil, seller's tank, f.o.b. coast... @ 
Refined in bbls., c.a.f., Chicago, nom..... 10% @10% 

FERTILIZERS. 

Blood, unground and ground............ $ 4.75@ 5.00 
INR ihn di cha wehbe wed wets Eo cis wae 3.16@ 3.25 
Ground fertilizer tankage, 10%.......... @ 4.00 ~- 
Ground fertilizer tankage. 6 to 9%...... @ 3.50 
Ground raw bone, per ton.............. 32.00@34.00 
Ground steam bone, per tun............. 3v.0U@32.00 
Unground steam bone, per “ton, 18% 

MES cecnqyewenSdckeedeesecsscasses 24.00@ 25.00 
Unground steam bone, per ton......... 30.00@32.00 
Unground bone tankage, per ton......... 23.00@24.00 

HORNS, HOOFS AND — 

No. 1 horns, 75 lb. average per ton. hes UU@ 200.00 
No. 2 horns, 40 Ib. a per ton.... 125.00@135.00 
SS Se Raa 75.00@ 100.00 
Hoofs, black Sr 40.00@ 50.00 
ERGOT, WN isos Sh iret S da hic. Cou ee 75.00@ 80.00 
Round shin bones, heavies............. 9u.0U@ 100.00 
Round shin bones, lights and med..... 55.u0@ 5.00 
Heavy fats ....... da CRE abe bWSwes.acee 55.00@ 65. 

Light: GAGE? scases SSetdactuesacceesct ne 47.50@ 55.00 


Thigh bones, heavies.......ccccec. sees 90.00@100.00 
Thigh bones, light and med............ 5d5.UU@ 90.00 
SRN IN eo oaks Khiccka's tctnccwaciwe 45.0@ 50.00 


Note—These quotations apply to No. 


Packed in double bags and carivad lots. 
















product, 
which must be assorted. free from grease spots and 
cracks. hard and clean, uniform as to cut and weight. 
Quotations. 
on unselected stock will be found in ‘‘Packinghouse 
By-Preducts Markets’’ reports on another page. 






@25 
22% 
18 








































































































Meet the Meat Man 


Here’s where he tells you things that 
will help you to make more money. 


THE NATIONAL 





Meeting the New Competition 
It Can Be Done If The Right Efforts 
Are Made. 

"By John C. Cutting* 

It was a bright fall morning, and the air 
was as crisp as a new Dill. The streets 
adjacent to O’Toole’s Fancy Meat Mar- 
ket were mantled with fallen leaves, and 
lawns could be seen 


from neighboring 


burning mounds, exuding a _ fragrant 
smoke not unlike a first-class ham smoke- 
house. Some would say Jack Frost was 
just around the corner. 

Cassidy, the packer salesman, and one 
of his best customers, Michael O’Toole, 
had just began an exchange of vowels. 

“I’m telling you, Cassidy,” said O’Toole, 
“the chain stores are increasing in num- 
bers. 

“No truer breath ever raced past your 
thorax,” agreed the salesman. “And how 
do you feel about it?” he asked. 

“Tt’s a—” 

“I don’t agree with you,” cut in the 
merry purveyor of the processed animal. 
“If the chain stores are making money, 
and if they’re doing business legitimately 
—and who is it that says ‘no’ to either?— 
then their principle of merchandising must 
be economically sound.” 

What About the Small Retailer? 

“But what is to become of the inde- 
pendent dealer?” asked O’Toole, implor- 
ingly. “How is he to save himself?” 

“The same way a captain would if his 
ship sprung a leak at sea. I imagine he’d 
try to stop the leak.” 

“There’s something in what you say,” 
agreed the stolid Irishman. 

“T’ll grant that the chain stores have 
made inroads on the business of the inde- 
pendent retailer in practically all parts of 
the country,” Cassidy went on, “but their 
aggressiveness does not mean that this 
new competition cannot be met success- 
fully by you and your fellow craftsmen. 
In a satement made recently 2 fate «Bs 
Tregoe, Executive Manager of the Na- 
tional Association of Credit Men, he said 
the properly-trained independent retailer 
can successfully compete with the local 
unit of the best organized and managed 
chain store system in existence—” 

Dealer Must Keep Up to Date. 


to hear that,” cut in the 


” 


“I’m glad 
proprietor. 

“And he stated further,” continued the 
packer salesman, “that the indifferently-run 
retail establishment cannot be expected to 
live and make a living in the face of chain 
store competition.” 

“That puts it right up to us, doesn’t it?” 
asked O’Toole. 


*Director of Merchandizing, Institute of American 
Meat Packers. 
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etail Section 


“The introduction of chain stores in 


sections formerly served exclusively by 
old line dealers have brought about 
changes of a significant - character in 


methods of distribution to consumers. In 
fact, it has forced many 


business . . .” 
“It’s a sad condition,” sighed the pro- 
prietor. 


” 


continued the 
“that when the old 
forced to liquidate, it 
brought to light the lack of adequate mer- 
chandising training in the retail field.” 
Let’s Get a Little Educat‘on. 

“Well, ought to look brighter 
when these educational courses for retail 
established among the 
local branches of the retailers,” O’Toole 
injected. their educa- 
tional courses, and the meat dealers now 
have their training groups. Things don’t 
look so dark as I thought they were.” 

“You bet they don’t,” conceded Cassidy. 

“And this weather is good for trade, and 
I’m going to make up a nice order with 
which to supply this trade. Don’t do any- 
thing until you hear from me,” Cassidy 
laughed, as he crammed his order book 
into his coat and was gone. 


“Sad only in this respect, 
well-posted salesman, 
line dealers were 


things 
meat dealers are 


“The grocers have 





Another story of Cassidy and O’Toole will 
appear in an early issue of THE NATIONAL 
PROVISIONE®. 

— Yo. 
NEWS OF THE RETAILERS. 


Harry J. O’Brien and Max Golling will 
open a meat market at 113 Third St., 
Watertown, Wis. 

H. J. Hafendorfer will add a meat de- 
partment to his grocery store at Owens- 
boro, Ky. 

Ray Culber has purchased the 
business of Carl W. 
Sandusky, Ohio. 

Fred C. Love has opened a new meat 
market at 603 N. Jefferson Ave., Spring- 
field, Mo. 


: meat 
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O’TOOLE GETS ANOTHER LECTURE. 





dealers out of 


The grocery and meat market at Logans. 
port, La., was damaged by fire recently, 

Lew Bruce has purchased the meat mar. 
ket of Chester Leland at Versailles, Ind. 

Henry Roesner, Jr., and W. H. Luerssey 
have purchased the meat business of H.¢ 
Deverman at Palatine, Ill. The new firm 
will be known as the Palatine Sanitary 
Market and Grocery. 

M. C. Newman has purchased the Sani. 
tary Market at 502 Fifth Ave., Great Falls. 
Mont. 

Wm. Henning will shortly engage in the 
meat business at Centerville, 

Straw Brothers will engage in the meat 
business at Hobart, Okla. 

Ed. and Floyd Elsey have purchased the 
Marionville Meat Market, Marionville 
Mo., from Collier & Yoachum. 

Jake Thomason has purchased a half 
interest in the City Meat Market, Anselmo, 
Nebr., formerly owned by Lewis Stine. 
a. and will operate the market him- 
seit, 

Fred M. 
business at 
Schultes. 

E. H. Drake and H. E. Hall have pur- 
chased the A. T. McFadden meat and 
grocery business at Natoma, Kans. 

H. J. Wiehe has sold his meat market at 
Toronto, Kans., to Vern East and Chaun- 
cey Horsman. 

C. A. Gilman & Son have engaged in 
business at Sedan, Kans., under name of 
City Meat Market. 

John E. Hopper has purchased the meat 
and grocery market of B. S. Kuhn at 
Winona, Kans. 

F, G. Dix has purchased the interest 
of Eb. Lewman in the Central Market at 
te Kans., and is now associated with 

C. Kidney. 

“George Birkmaier has engaged in the 
meat business at Easton, Wash. 

James Jacobson has engaged in the 
meat business at Salkum, Wash. 

Brown & Cole, Inc., meats and groceries, 
Bellingham, Wash., have increased the 
capital stock to $60,000. 

D. M. Miller has sold his meat business 
at 922 Alder Street, Sumner, Wash., to 
Alex C. Valley. 

Edgar Johnson, of Medford, has opened 
a branch meat business at Ashland, Ore. 

E. C. Aschenbrenner has opened a new 
meat market at Endicott, Wash. 

R. M. Schumacher has purchased the 
meat business of T. C. Myers and J. W. 
Fraser, 909 S. Tacoma Ave., Tacoma, 
Wash. 

The Pig & Steer Market, 611 Broadway, 
Seattle, Wash., owned by Fred J. Howard, 
has been sold to Piggly Wiggly Puget 
Sound Co. 

J. E. Grafton has sold his Grocery and 
Meat Market at 1425 South Monroe St. 
Muncie, Ind., to Majorie Stiffler. 

Ralph Gale has bought the grocery and 
meat business at Chatsworth, Ia. 

Frank Pettibone and M. M. Carpenter 
bought the Demory meat market at In- 
dianola, Ia. 

Carl K. Nelson has dasa the Meat 
Market at Scarville, Ia. 

Rech & Duerr have bought the Hoff- 
man meat market at Anoka, Minn. 

Ernest Wellhausen and C. E. Bonnell 
bought the Weisman Market at Anoka, 
ee sy 

C. S. Bates has sold his meat business at 
Iona, Minn., to Geo. \Gelyea. 

Victor Berquam will engage in the meat 
business at Grafton, N. D. 

Ed. Tjossem will shortly engage in the 
meat business at Primghar, Ia. 

Barnum will open a meat market 
at 1255 E. Johnson St., Madison, Wis. 

John Stambaugh has purchased the Sani- 


Schultes has sold his meat 
Redding, Cal, to George 
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tary Meat Market of J. H. Tafford, Paints- 
yille, Ky. : : 

The City Grocery, Logan, Utah, will add 
a meat department to their store. 

The Palace Market will open shortly at 
Midlothian, Texas. 

QO. Eiler has sold his meat business at 
Mt. Shasta, Cal, to W. T. Burton. 

M. Engh is planning extensive improve- 
ments to his meat market at Puyallup, 
Wash. 

Edward Bilto 
grocery store in the 
Houghton, Mich. 

W. R. Mueller has purchased the Serv- 
ice Meat Market at Hanover, Kas., from 
W. J. Reynolds. Q 

T. A. Erhard has purchased the O. C. 
Burton meat market at Kingman, Kas. 

J. L. Fulton is adding a meat market to 
the Fulton Grocery at Marlow, Okla. 

Cc. E. Carter, of the firm of Carter & 
Jones, meat market, Madill, Okla., has in- 
stalled an “M” system meat market at 
Durant, Okla. 

C. B. Saunders, of Lodi, Ohio, has pur- 
chased the Palace Meat Market at Vinita, 

kla. 

wae A. Deisenroth has purchased the 
Central Market at Napa, Cal., from Felix 
Tonascia. 

E. W. Danforth will engage in the meat 
and grocery business, as East Nicolaus 
Market, at Nicolaus, Kas. 

Chellman & Son have sold their meat 
and grocery business at Fennville, Mich., 
to Reblyer & Van Hartesveldt. 

Ernest Alberts has engaged in the meat 
business at Butte Falls, Ore. 

A new meat market has been opened by 
Wm. Emsch at La Conner, Wash. 

Ludwig & Just have purchased the meat 
market at 1401 F street, Bellingham, 
Wash., from G, E. Edquist. 

The Puget Sound Fish & Meat Co. has 
just engaged in the meat business at 1218 
Hewitt Ave., Everett, Wash. 

Schram Bros. have purchased Holly- 
wood Market at Portland, Ore., from C. A. 
Bollman. 

Bernard H. Kellerman will engage in 
business at Portland, Ore., as the Saunders 
Meat Market. 

E. A. Jordan has sold his meat and 
grocery business at 321 M street, Centralia, 
Wash., to W. G. Patterson. 

Guy Sheldon has sold store 45 in Crystal 
Palace Market, Tacoma, Wash., to Mertie 
M. Hall. 

The Excelsior meat market, Indianola, 
Ia., was badly damaged by fire recently. 

M. R. Smith has purchased the Scott 
Walker meat market and grocery at 
Jamaica, Ia. 

G. G. Robinson has opened a meat de- 
partment in connection with his produce 
company at Lingle, Wyoming. 

Mr. and Mrs. R. Edwards have 
opened a grocery and meat market at 
Kirksville, Mo. 

Joe Zucconi has purchased the meat de- 
partment of the Lincoln Market, Los 
Gatos, Cal. 

Roy Brady will engage in the meat busi- 
ness in the Tom Haley Bldg., 1910 Robin- 
son Ave., New Boston, Ohio. 

Nick Weis has purchased the City Meat 
Market at Dallas, S. D. 

Peter Van Ryswyk has purchased the 
Monroe Meat Market at Monroe, Ia. 

Perry’s Store at Ipswich, S. D., has 
added a meat department. 

J. H. Clark has purchased the Model 
Meat Market at Lancaster, Ohio. 

Joe Matuska has purchased the Lynn 
Meat Market at Jackson, Minn. 

Elmer Percival has purchased the West 
Side Market on. 21st St., Fall City, Nebr., 
from Albert Zimmerman. 

The new City Market will be opened 
shortly at Menlo Park, Cal. 

Ralph Kern will open a new meat mar- 
in the McFarland Store, McFarland, 

al, 


will open a meat and 
Manson Bldg., 
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Tell Us Your Troubles 


In this column the retail meat dealer’s 
questions will be answered. 

Address your inquiries to Retail Editor, 
THE NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago. 











How to Increase Trade 


An Eastern retail meat dealer wants to 
know how to increase his sales on week 
days. He has a big business on Saturday, 
but needs more transient trade. He says: 
Editor The National Provisioner: 

We are located in the city market, dealing strictly 
in meats and catering to a high class trade. How- 
ever, we feel the need of increasing the volume of 
our business, and we would greatly appreciate your 
telling us the proper method we should follow in 
advertising. 

Saturdays we are very busy and unable to wait 
on all the trade. Through the week 50 per cent of 
our business is done over the telephone, and we do 
not draw enough transient trade. 

We will appreciate any service you can render us 
in solving this problem. 

This inquirer faces a more or less diffi- 
cult problem in increasing his business 
through advertising, due to his being 
located in a public market. 

If he advertises other stall owners will 
also get the benefit of the advertising, as 
the trade attracted probably will buy of 
the other stalls as well. Thus one dealer 
is handicapped. One solution would be to 
have all of the market men advertise col- 
lectively. 

His problem is also more difficult as he 
serves a high-class telephone trade. If he 
advertises low prices and lower grade 
meats, it might act unfavorably on present 
trade. 

In order to increase business, maximum 
attention should be paid to attractive dis- 
plays of meat—better than those on other 
stalls and entirely different from them. 
One special could be used as a try-out. 

How to Plan for Advertising. 

However, even on try-outs it is always 
probable that other stalls will follow suit, 
and such a practice may start a regular 
price-cutting campaign. 








51 






If the inquirer wants to try newspaper 
advertising, he should set aside a small 
percentage of sales—say 1 to 2 per cent— 
for that purpose. After the first week’s 
advertising he should check carefully to 
see whether the advertising has been 
profitable, for the main thing is not to 
increase sales, but profits. 

If the amount of money spent for adver- 
tising is not paid for by increased sales, it 
does not pay to advertise. If the advertis- 
ing is paid for by increased profits and 
proportionately-reduced overhead, then it 
is beneficial. Only a test will prove this. 
fo —— 

NEW CHRISTMAS COOK BOOK. 

The accompanying illustration shows the 
new Christmas Greeting cook book, “101 
Meat Olde.and New,” 
copies of which are going out from the 
National Live Stock and Meat Board to 
meat sections of the 





Recipes sample 


retailers in all 
country. 

The book itself is 544x8 inches and con- 
tains 48 pages. The beautiful art cover 
is printed in four colors—colors that make 
it the most attractive Christmas picture 
imaginable. Of course the real beauty of 
the cover cannot be shown in this black 
and white reproduction but it gives some 
idea of the cover’s attractiveness. The 
cover is from an original painting prepared 
especially for it. 

Aside from 101 practical tested recipes 
for meat dishes, the book contains a 
chapter on “Simple Table Service”—a sub- 
ject in which the housewife is vitally 
interested. This is attractively illustrated. 
Valuable pointers on cooking all meats 
are also given. As indicated in the cut, 
the name, address, business, etc., of the 
dealer ordering books will be imprinted 
prominently on the front cover. 

The book is being offered to the trade 
at cost price, $5.90 a hundred, or $59 a 
thousand. There is no extra charge for 
imprinting. The Board is able to make 
this unusually appealing offer because it is 
a non-profit organization. It is an organi- 
zation of the entire industry and exists 
solely to promote the industry’s interests 
in every way possible. Further details 
about the book may be obtained from THE 
NATIONAL PRrovisiONER, Old Colony Bldg., 
Chicago, II. 





COVERS OF THE NEW CHRISTMA§ COOK BOOK FOR RETAILERS. 
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New York Section 


Among Retail Meat Dealers 


The regular meeting of Ye Olde New 
York Branch, New York State Associa- 
tion of Retail Meat Dealers, held on Tues- 
day, November Ist, was most interesting, 
due to the activities of the various com- 
mittees. 


In reporting on the progress of the in- 
surance department it was pointed out 
that during the last month an unusually 
large number of accidents has occurred 
through carelessness in operating meat 
choppers. The management of the com- 
pensation insurance fund stated that this 
was the biggest hazard which this depart- 
ment faced, but could be easily overcome 
if members would avail themselves of 
safety devices which would make it im- 
possible for these accidents to occur. It 
was announced that the board of directors 
would take steps to have members take 
these precautions, and would probably 
make it compulsory through legislation 
for these machines to be equipped with 
fool-proof devices. 

A survey was made on the alleged short- 
weight situation on boxed goods, which 
showed that there was still room for im- 
provement in view of complaints by sev- 
eral members on a certain policy used by 
one manager. The firm against whom the 
complaint was made was to be communi- 
cated with. 

The committee working on the Sabbath 
closing law reported progress. The com- 
mittee is still working on these violators 
each Sunday and following the cases up 
in court with competent legal assistance. 
In the main the committee is accomplish- 
ing its purpose, and extra funds are being 
raised by the State Association through an 
assessment on the various branches. 

Progress was reported in organizing the 
vocational classes for retail meat dealers. 
Several applications are on file, and it is 
hoped that the classes will be started in a 
very short while. Retailers who desire to 
take these courses may receive informa- 
tion from Ye Olde New York Branch. 

Members are warned against employing 
minors, and in this connection a case was 
cited of a retailer who is in serious trouble 
due to an accident happening to a minor 
while in his employ. Compensation insur- 
ance does not cover such cases, and the 
members were advised to govern them- 
selves accordingly. 


The Richmond Hill Branch held a large 
meeting on Tuesday, November 1, at 
Union Hall, Stapleton, S. I. The members 
of this branch have been doing some ac- 
tive work and a number of retailers were 
proposed for membership. 

President Seyman appointed a com- 
mittee to visit the members who have not 
been attending meetings lately, and also 
instructed them to call on non-members 
to explain the steps being taken by the 
State Association to meet the new com- 
petition, and the reasons why every re- 
tailer should become a member. 

It was decided to change the meeting 
night from the first and third Tuesday to 
the second and fourth Monday and the 
next meeting will be held on Monday, 
November 13. Invitations have been ex- 
tended to all retail meat dealers to attend 
this meeting which will be an educational 
one and at which a number of prominent 
men in the meat industry will speak. 


Another well-attended meeting was that 
of the Queensboro Branch on Thursday, 
October 27. Acting President H. J. 
Mathews called the meeting to order and 
called on John Harrison of the South 


Brooklyn Branch, who spoke on organiza- 
tion and its benefits and the many changes 


brought about in the retail meat industry 
through the persistency and hard work of 
the officers and members. He said the 
time was very near when retail meat deal- 
ers would have to be associated with such 
an organization in order to meet the new 
competition now facing the meat industry. 

An election of a tentative board of di- 
rectors was held and the following were 
chosen: President, W. C. Wood; vice- 
president, H. C. Mathews; treasurer, J. 
Schein; secretary, J. C. Uihlein; trustees, 
Leo Metzger, S. Miksa, H. Schloo, R. 
Bock and C. Calascibetta. 

President Wood made a very interesting 
talk, impressing on the members the 
necessity of building up the branch and 
creating friendly feelings among the re- 
tailers of the section. 

On Tuesday evening of this week the 
South Brooklyn Branch had probably one 
of the largest meetings it has known in 
some time; in fact, it was such a large and 
interesting meeting that President Ross- 
man feels that a goal has been established 
and all future meetings must equal or sur- 
pass it. The next meeting, November 15th, 
will be examination night, when retailers 
in that section may secure health cards. 
David Van Gelder gave a very interesting 
talk showing detailed information on per- 
centages by chart. Cooperative buying 
was also taken advantage of on sauerkraut 
and salt. 

The social meeting of the Ladies’ Aux- 
iliary, New York State Association of Re- 
tail Meat Dealers, on Wednesday afternoon 
of last week proved to be quite a success. 
The gift presented by the president, Mrs. 
Hembdt, was won by Mrs. Geis of Yonkers. 
Both Mrs. Hembdt and Mrs. DiMatteo, the 
hostesses, received a vote of thanks for the 
pleasant afternoon. After the laundry party 
refreshments were served in the dining room 
of the building. The next meeting will be a 
business one and is scheduled for Wednes- 
day afternoon, November 9th. 

Gustave Lowenthal, past president of the 
Washington Heights Branch, New York 
State Association of Retail Meat Dealers, 
has opened another market, this one at 171st 
Street and Audubon Avenue. 

——_%—- - 
WOHL IN NEW PLANT. 

P. Wohl, Inc., casings specialists, who 
opened a branch in New York City at 73 
Front street about a year and a half ago, 
moved into their new quarters at 76 Pearl 
street last week. Almost as soon as the 
Front street place was opened it was 
found inadequate, and Mr. R. Kahn, the 
general manager in New York, looked 
around for larger quarters. These have 
been found at the Pearl street address, 
which is a five-story and basement build- 
ing, and which is used entirely by P. 
Wohl, Inc. The first floor is given over 
to the shipping department, while the sec- 
ond floor is used for offices, and the re- 
mainder of the building for the storage 
of casings. 

It will be recalled that P. Wohl, the 
senior member of the company, passed 
away at his home in Frankfort-on-the- 
Main last year at the age of 80. The 
founder of the company came to America 
about sixty years ago, settling in San 
Francisco and working with a California 
banking company. 

About the middle seventies he went to 
Chicago and became the first European 
representative of Armour and Company; 
in fact, it is believed that he was the first 
representative of any American packing- 
house on the Continent. Many interest- 
ing stories are told of the strong friend- 





ship that existed between the late P, D. 
Armour and Paul Wohl. 

In 1879 he founded the packinghouse 
products and casing business of P. Wohl 
Frankfort-on-the-Main. Later on he 
specialized in sausage casings, and estab. 
lished branches in Hamburg, Cologne 
Vienna and Constantinople. ; 

L. Heinsheimer, of Frankfort a.M. 
a partner of the firm since 1908, also well 
known to the packers in the United 
States, has succeeded the late Paul Woh] 
as president of the company. 


eX 
SHIP WORKERS’ COMPENSATION. 


Tradesmen who occasionally work 
aboard vessels were provided with com- 
pensation rights in the ‘“Longshoremen’s 
and Harbor Workers’ Compensation Act,” 
effective July lst of this year. Employes 
who are sent on board for any purpose 
connected with the ship’s business are in- 
cluded. 

Among these are supply men, such as 
butchers, grocers, dairymen and _ bakers, 
repair men of all sorts, and installers of 
special equipment, such as lighting, heat- 
ing, ventilating, refrigerating and radio 


appliances. Cargo handlers, other than 
members of the crew, are also bene- 
ficiaries. 


Compensation ranges from $8 to $25 per 
week, in addition to medical expense, 
Provision is also made for dependents in 
case of death from injury. 

Employers, subject to the law, no mat- 
ter how infrequently, are required to carry 
insurance protection either with an au- 
thorized carrier or by obtaining from the 
Commission a permit to self-insure. A 
fine of $1,000 and imprisonment are pro- 
vided for failure to comply with these pro- 
visions. 

The administration of this act is en- 
trusted to the U. S. Employees’ Compen- 
sation Commission, Washington, D. C. 
[he country has been divided into four- 
teen districts with offices in the follow- 
ing cities: Boston, New York, Philadel- 
phia, Baltimore, Norfolk, Savannah, New 
Orleans, St. Louis, Chicago, Cleveland, 
Louisville, Galveston, San Francisco and 
Seattle. 

sirloin 
NEW YORK NEWS NOTES. 

F, Howard Firor, son of Frank M. Firor, 
president of Adolf Gobel, Inc., was married 
on Friday, October 28, to Miss Alice 0. 
Swanson in the Congregational Church at 
143rd Street and Willis Avenue, New York. 
Howard Firor is assistant to the president 
as well as assistant treaurer of Adolf Gobel, 
Inc. Mr. and Mrs. F. Howard Firor are 
on a honeymoon trip to Bermuda. 


M. Kischer, who has been with C. A. Bech- 
stein for the last ten years, has started in 
the food products business for himself at 
447 West 13th street, New York. 

Boyce E. Campbell, superintendent of the 
New York Butchers’ and Stern plants, has 
been transferred back to Chicago. Frank 
D. Green of Fort Worth, Texas, has been 
appointed superintendent, succeeding Mr. 
Campbell. 


Clayton Hackett, who has been cashier of 
the New York Butchers’\plant for the past 
twenty-five years, passed away on Wednes- 
day of this week after four days’ illness of 
pneumonia. Mr. Hackett was well and favor- 
ably known to all the employees of the New 
York Butchers’ and Stern plants. 


The New_York Meat Council will hold a 
meeting on November 9th in the office of the 
Manhattan Sanitary Inspection Association. 
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The York full automatic refrigerating 
unit is just the thing for the meat and 
produce market. Here is a machine 
obtainable in sizes ranging from one- 
half ton to eight tons daily capacity. It 
is a self-contained unit, direct-connected 
to motor, thus effecting an economy in 
power. It is small, compact, all parts 
readily accessible, and the entire unit 
is portable. Thousands of meat and 
produce men all over the country are 
eliminating waste and spoilage and 
conducting their establishments more 
profitably since installing York Equip- 
ment. 


Let us send you the names of some in 
your own locality; also furnish you with 
full details of this money making ma- 
chine. No obligation. 


YORK “company 


lee Making and Refrigerating Machinery Exclusively 


AN EXAMPLE OF COOPERATION. 


The Amalgamated Hotel & Restaurant 
Supply Credit Association, a trade group 
of the New York Creditmen’s Association, 
held their fourth annual banquet on Octo- 
ber 18th at Jannsen’s Midtown Hofbrau. 
Representatives of over one hundred of 
the leading hotel and restaurant supply 
houses of New York participated in this 
most successful event of the organization. 
The offices of the association are located 
at 287 Broadway, New York, under the 
supervision of Charles W. Shult, secretary. 

Owing to the large yearly increase in 
membership it became necessary to decide 
whether to expand or limit the member- 
ship and it was unanimously voted to in- 
crease the activities and also the annual 
dues to $100. 

The object of the association is the 
mutual protection of its members from 
credit abuses, and the elimination as far 
as possible of any undesirable element 
that might creep into the field. During 
the term of its existence it has been the 
means of enabling several hotels and 
restaurants of the metropolis to refinance 
and reorganize, and has endeavored as far 
as possible to assist any embarrassed 
debtor of good reputation. 


In his annual message the president, 


J. A. McHugh, spoke on the apartment 


York, Penna. 





H. L. Woodruff, Inc. 


Live Wire Brokerage Firm 


448 W. 14th St. New York City 
Telephones: Chelsea 7996-7997 











hotel and the prevailing practice of hold- 
ing and owning companies organizing an 
operating company for the operation of 
these hotels. The association went on 
record as being opposed to the extension 
of credit by supply dealers to such operat- 
ing companies, unless the owning or hold- 
ing company, owners of the fee, would 
guarantee the account of the operating 
company. The president stressed the fact 
that these restaurants are not operated for 
profit, but as a service adjunct and that 
supply dealers were being asked to carry 
accounts with operating companies with- 
out assets. 

A rising vote of thanks and appreciation 
was given to Secretary Shult by the mem- 
bership, who also expressed their apprecia- 
tion in a practical way by a_ generous 
salary increase. 

The officers of the association are: J. A. 
McHugh, credit manager of Wilson & 
Company, president; William F. Vosseler, 
treasurer of R. C. Williams & Company. 
vice-president; Milton Wertheimer, treas- 
urer of Waterman & Company, treasurer 
and Charles W. Shult, secretary. 






Patent Parchment 
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SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


Write for Samples 
and Prices 


The Wm. G. Bell Co. 


189 State St. Boston, Mass. 














SAUSAGE 


Butchers who do not make their own 
pork sausage can obtain a kind that 
will be most acceptable to their custo- 
mers by writing to 





Jones Dairy Farm 
Fort Atkinson, Wis. 


41st Season P. W. Jones, Pres. 








IMITATION MEATS 
For window and counter display 





Perfect 
Fresh eis 
ed detail. 
Meats . 
Cheese Write 
Butter #= for 
ete. =—s | display 
Robulial ci 
REPRODUCTIONS CO. 
46 Cornhill St. Boston, 











The Adjustment Bureau of the New York 
Credit Men’s Association is the official 
medium for the adjustment of the affairs 
of embarrassed debtors. 





612-14-16 W. York St. 





In Spices, too, the Best is the Cheapest 


J. K. LAUDENSLAGER, Inc. 
Importers SPICES Grinders 


Butchers Mills Brand 


43 years reputation among packers for quality 


Philadelphia, Pa. 











THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 

So ey ret $14.50@15.00 
5.00@ 5.50 
5.00@ 6.50 


Steers, prime, 
medium 


light to medium 


Cows, 
Bulls, 


LIVE CALVES. 


BOD US... cccccesvcscces $17.75@18.00 
per 100 lbs. 13.00@16.00 


Calves, prime, 


Calves, common to medium, 


LIVE SHEEP AND LAMBS. 


$13.50@14.00 
2.00@ 7.0% 


prime, 100 lbs 
BRD. GOR. ook www ccsccccccesscceinss 


LIVE HOGS. 


Lambs, 
Sheep, 


Hogs, 
Hogs 
Hogs, 
Roughs 

Good Roughs 


heavy 
medium .. 


. 13. 00@132 25 
ME Seer ry tr oe 


@12.30 
9.75@10.00 


Hogs, 
Hogs, 
Hogs, 
Pigs, 
Pigs, Wee BOO. TNE, 2.2.05 ciccnincos casio 


DRESSED BEEF. 


CITY DRESSED. 
native heavy 
native light 
common to fair 


Choice, 
Choice, 
Native, 


WFSTERN DRESSED BEEF. 
Native steers, 600@800 Ibs 
Native choice yearlings, 400@600 ibs 
Western steers, 600@800 Ibs............... 
Texas steers, 400@600 Ibs 
Good to choice heifers..................++ 21 
Good to choice cows... ............0-se00e08 15 
Common to fair cows 12 
Fresh 


BEEF CUTS. 
Western. 
@25 
@23 


City. 
@36 
@31 
@27 


@46 


hinds and ribs......... 26 
hinds and ribs 24 
hinds and ribs......... 2 


Rous, reg., 6@8 ibs. avg 
Rolls, reg., 4@6 lbs. avg 
Tenderloins, 4@6 ibs. avg 
Tenderloins, 5@6 ibs. avg 
Shoulder clods 


DRESSED CALVES. 


@25 
@2 
@20 
@is 


Prime 


DRESSED SHEEP AND LAMBS. 


--24 @25 

@24 
@22 
@16 
@i4 
aie 


Lambs, choice 
(;00d lambs spr Ses 
lambs, poor grade 

Sheep, ¢ De eae 15 
Sheep, medium to 
Sheep, culls 2 ye a? S 


SMOKED MEATS. 


8@10 lbs., ave... 
10@12 Ibs. avg. 
12@14 Ibs. avg.... 
4@6 Ibs. 
Picnics, 6@8 Ibs. 
Rollettes, 6@8 Ibs. 
Beef tongue, light 
Beef tongue. heavy 
Bacon, boneless, Western 

Bacon, bemeless, city... .......ccccscscces 2 
Tickled bellies, 8@10 Ibs. avg... 


goud........ -- 12 


Hams, 
Hams, 
Hams, 


Picnics, BOS ves cckcess ontaned 7 


* Cond. 


FRESH PORK CUTS. 
10@12 Ibs. avg.22 @25 
55 @60 
@45 
@20 
@19 
@25 
@21 
@21 
@24 
@li 
@21 
@li 
@19 
BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 Ibs. 


Pork leins, fresh, Western, 
Pork tenderloins, fresh 
Pork tenderloins, frozen.............s.+++. 40 
Shoulders, city, 10@12 lbs. avg............ ¢ 
Shoulders, Western, 10@12 lbs. avg 

Butts, WOCUREM i 6 oi sos cewia nec ced 2 
Butts, regular, Western 

Hams, Western, fresh, 10@12 Ibs. 
Hams, city, fresh, 6@10 Ibs. 
Picnic hams, Western, fresh, 6@8 Ibs. avg.16 
Pork trimmings, extra lean...............-. 20 
Pork trimmings, regular 50% lean 

Spare ribs, fresh 


boneless, 


OVE. . <4 


95.00@100.00 
Flat shin bones, avg. 40 to 45 Ibs., per 


Black hoofs, per ton 
Striped hoofs, per ton 
White hoofs. per ton 
Thigh bones. avg. 
100 pieces 
Horns. avg. 7% oz 
Horns, avg. 7% oz. and over, No. 2s8.. 
Horns, avg. 7% oz. and over, No. 3s.. 


FANCY MEATS. 

@28¢ 
@38c 
@65c 
@1.00 
@lic 
@ 8c 
@27c 
@18c 
@26e 
@10c 


BUTCHERS’ FAT. 


-800.00@325.00 
-250.00@275.00 
-200.00@225.00 


ard over, No. 1s.. 


Fresh steer tongues, untrimmed. 
Fresh steer tongues, l. c. trm’d. 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys 

Mutton kidneys 

Livers, 

Oxtails 

Beef hanging tenders............ 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pair 


Shop fat 

Breast fat 
Edible suet 
suet 


Whole. Ground. 

Allspice 22 
Cinnamon 19 
Cloves y 25 
Coriander 13 
Ginger Zi 16 
Mace 1.15 

: 45 
Pepper, < ‘ 44 
Pepper, 45 
Pepper. > 40 
Pepper, w 57 62 


GREEN CALFSKINS. 

5-9 91%4-12% 12%-14 
Prime No, 1 Veals. .24 2.80 3.25 
Pirme No. 2 Veals. .22 2.60 3.00 
Buttermilk No. 1...21 2.45 2.90 
suttermilk No. 2...19 2.25 2.65 
Branded Gruby ...13 1.60 1.95 

Number 3 At Value 


CURING MATERIALS. 


mgs 18 18 up 


4.60 


Dbl. 

Bage 

Bbis. per Ih. 
5%c 
Tic 
8iec 
38%&c 


In lots of less than 25 bbis.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.... 
Double refined large crystal saltpetre 
Double refined nitrate soda, granulated. 4c 
In 25 barrel lots: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal... 
Double refined saltpetre, large crystal.... 
Double refined nitrate soda, granulated... 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—fresh—dry packed—12 to wae —iae ¢ to good: 
Western, 60 to 65 Ibs. to dozen, Ib @30 
Western, 48 to 54 lbs. to dozen, Ib @2i 
Western, 43 to 47 lbs. to dozen, @25 
Western, 36 to 42 Ibs. to dozen, @23 
Western, 30 to 35 lbs. to dozen, @21 
Fowls—fresh—dry pkd.—prime to fey. box: 
Western, 60 to 65 lbs. to dozen, 5 @32 
Western, 48 to 54 Ibs. @u 
Western, 483 to 47 lbs. @Q27 
Western, 36 to 42 lbs. to dozen, 2 @25 
Western, 30 to 35 lbs. to dozen, * 
Fowls—frozen—dry packed—fair to geed—23 2 to box: 
Western, 60 to 65 Ibs., @29 
Western, 59 Ibs., @2s 


5%c 

Tlec 
8¥%c 8 
3%c 3%c 


to dozen, 
to dozen, 


@25 


55 to WP caneccuh ev evade 26 


November 5 


43 to 47 Ibs., 
30 to 35 Ibs., 


Western, 
Western, 
Ducks— 
long Island, prime 
Squabs— 
White, 
Prime, 


11 to 12 Ibs. 
dark, per dozen 


LIVE POULTRY. 


colored, per lb., via express........ 20 
Geese; GWAR, VIR CXPCCH ..6..00 ci vicviee es pets 

Turkeys 
Pigeons, 
Guineas, 


to dozen, 


Fowls, 


per pair, 
per pair, 


via freight or express... 
via freight or express. . 
(92 score) 

(90 to 91 score) 


seconds 


Creamery, extras 


Creamery, firsts 
Creamery, 
lower 


Creamery, STAUB. .... 2.200.002 00. Oe 


Extras, 
Extra 


gathered @i% 
firsts 5 @g 
@ 


@ 
FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates, 
5 2 sulphate, bulk, delivered per 


BB. we ecceeee 


Ammonium sulphate, — bags, per 100 
ibs. f. a. s. New York 


lood, dried, 15-16% per unit 


Fish scrap, dried 11% ammonia, 10% B. 3 
Ps we es ee MR) SOCUIET 5.0 son 062 ond cccas 5.60 & it 


Fish guano, neige 13@14% ammonia, 
xg: 


10% B. 


sg scrap, sstineiaiod 6% ammonia, 3% 
oe ee ea EY eae 


Bok Nitrate, in bags, 100 lbs. spot 
Tankage, ground 10% ammonia, 
B. P. L. bulk 


3.85 & 


Tankage, unground, 9@10% ammonia...., 


Phosphates. 


Bone meal, steamed, 3 and 50 bags, 


Bone meal, 
ton 


Acid phosphate, bulk, f.o.b. Baltimore, per 
ton. 16% flat 


Manure salt, 20% bulk, per ton 
Kalnit, 12.4% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 


Beef. 


Cracklings, 50% 
Cracklings, 600; 


unground 
unground 





Emil Kohn, Inc. 
Calfskins 


Specialists in skins of quality on con 


signment. Results talk! Informati 


gladly furnished. 
Office and Warehouse 


407 East 31st St. NEW YORK, N. Y. 
C aledonia 0113-0114 








Lincoln Farms Products | 
Corporation 


Collectors and Renderers of 


Bors FAT Skin 


Manufacturer of Poultry Feeds 
Office: 407 E. 3ist St., 
New York City 


Phone: Caledonia 0114-0124 — 
Factory: Fisk St., Jersey City, N. Je 
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